delish 


COOKIES 


le 


ER COOKIES 


enrect BUTT 
P 


14 Brilliant 
Decorating 
Hacks 


° —— 
ABLE SHorT 


BREAD BITES 
ROLO ORNAMENT | 


Aprons, & More 


CHRISTMAS 
PINWHEEL 
COOKIES 
PG. 49 


> > 


® 


\ \ 


Contents 


CHAPTER 1 


CLASSIC 
FAVORITES 


9 Gingerbread Cookies 
40 Thumbprint Cookies 
441. Icebox Cookies 
42 Perfect Sugar Cookies 
44 Best Pignoli Cookies 
45 Linzer Cookies 
46 Butter Cookies 
47 Butter Pecan Cookies 
48  Best-Ever Macaroons 
49 Perfect Biscotti 
20 Black & White Cookies 


24 =~ Perfect Peanut Butter 
Cookies 


23 Homemade Rugelach 
24 Snowball Cookies 

25 Oatmeal Raisin Cookies 
26 Ultimate Snickerdoodles 
27 = Shortbread Cookies 
28 Meringue Cookies 


29 Peanut Butter Blossoms 


CHAPTER 2 


EASY 
& FUN 


34. Santa's Trash Cookies 


32 Chocolate Cool Whip 
Cookies 


34 Oreo Coal 
35 Pumpkin Sugar Cookies 


36 Peppermint Pattie-Stuffed 
Cookies 


37 Candy Cane Cookie 
Sandwiches 


38 Cookies 'N' Cream 
Blossoms 


39 Milano Reindeer 


Cookies 
40 Buddy the Elf Cookies 
44° Brookies 


42 Caramel Stuffed 
Cookies 


43 > Holiday Cookie Pops 
44 Best Cowboy Cookies 
45 Twix Thumbprints 


46 Chocolate Chip Cookies 
Clouds 


47 Pecan Pie Thumbprint 
Cookies 


CHAPTER 3 


EXTRA 
FESTIVE 


49 Christmas Pinwheel 
Cookies 


5O Hot Chocolate Brownie 
Cups 


54° Leg Lamp Cookies 
52 Red Velvet Cookie Cake 


53 > Cinnamon Roll 
Cookies 


55 Rolo Ornament Cookies 
56 Sugar Cookie Trees 


57 Creme Brilée Sugar 
Cookies 


58 Giant Reese's—Stuffed 
Cookie 


59 Giant Oatmeal Creme Pie 


6O Apple Crisp Cookie 
Cups 


64. Melted Snowman 
Cookies 


63 Meringue Wreath 
Cookies 


64 Giant Oreo Cake 


65 Chocolate Kisses Snowball 
Cookies 


CHAPTER 4 


BARS & 
MORE 


67 Maple Butter Blondies 


68 4-Ingredient Pumpkin 
Brownies 


7O Best-Ever Chewy Brownies 


74° Sweet Potato Marshmallow 
Bars 


73 > Oatmeal Fudge Bars 


74 Caramel—Gingerbread 
Cookie Bars 


75 Red Velvet Cookies ’N’ 
Cream Bars 


76 Hot Fudge Cheescake Bars 


77 Caramel Apple Cheesecake 
Bars 


78 Butterscotch Cheesecake 
Bars 


80 Andes Brownies 


84. Cookie Monster 
Cheesecake Bars 


CHAPTER 5 


PARTY 
BITES 


83 Oreo Truffles 
85 Cookie Dough Fudge 
86 Peppermint Bark 


87 S'mores Cookie—Dough 
Truffles 


89 Rice Krispies Snowballs 


90 Cookie-Dough Stuffed 
Oreos 


94 Cookie Crack 


92 Edible Pumpkin Cookie 
Dough 


93 Holiday Shortbread Bites 


INTRODUCTION 


We looked it up. We talked to experts. They 
say that the process and order of baking—the 
amount of focus, precision, and diligence it 
requires—makes it the exact kind of activity we 
crave when times get difficult. Needless to say, 
times have gotten difficult—and we’ve been 
baking like mad to prove it. | like to think that 
Delish recipes have been a healing of sorts, as 
crazy as that sounds. 


But | also believe that this is why cookie-baking 
has always been a go-to enterprise during the 
holidays. Yes, it’s fun to make and exchange, to 
pass recipes down from generation to generation, 
to gather around with kids and then yell at them 
for throwing flour everywhere. But when our 
stress levels start peaking in mid-November— 
the shopping! the wrapping! the family drama! 
and why are these STRING LIGHTS BROKEN 
AGAIN?!!!—and then cruise on that high through 
late December, the only moments of true solace 
that many of us can find are in those holiday 
cookie escapades. | honestly don’t know what 
part | love most: The hypnotic whirl of spinning 
beaters; the therapeutic murmur of a stand 
mixer; the soothing, passive-aggressive slam 
of a rolling pin. (Actually that’s not written into 
any recipes, but feel free to improvise.) And then 
let’s not forget the pure joy of accomplishment 
when we’re done, and gratification we feel when 
we're sharing those cookies with others. The 
whole process feels like it was made to offset the 
hysteria of the season. 


| plan to make more cookies than anyone could 
possibly stand this year. And | truly believe 
it’s your civic duty to do the same—we could 
all benefit from the process, the kindness, the 
connection, the triumph. Because there’s truly 
nothing a cookie can’t, in some small way, cure. 
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JO SALTZ 


KITCHEN CHEAT SHEET 


CUT ME OUT AND 
HANG ME ON 
YOUR FRIDGE! 


DRY 


TEASPOONS 


3 tsp 
6 tsp 
12 tsp 
16 tsp 
24 tsp 
32 tsp 
36 tsp 
48 tsp 


WET 


FLUID OZ 
8 fl oz 
16 fl oz 
32 fl oz 
64 fl oz 

128 fl oz 


TABLESPOONS 


1 tbsp 

2 tbsp 

4 tbsp 
5% tbsp 
8 tbsp 


10% tbsp 


CUPS 

1 cup 
2 cups 
4 cups 
8 cups 


16 cups 


12 tbsp 
16 tbsp 


BAKING FOR 


% tsp 
% tsp 
% tsp 
Y% cup 
¥% cup 
Y% cup 
24 cup 
¥% cup 


DOUBLE IT! 


Vv 


% tsp 
1 tsp 
1% tsp 
Ye cup 
24 cup 
1 cup 
1% cups 
1% cups 


PINTS 
% pint 
1 pint 
2 pints 
4 pints 
8 pints 


INGREDIENT EQUIVALENTS 


CUPS 


Ye Cup 
Ye cup 
Y% cup 
¥% cup 
Ye cup 
24 cup 
¥% cup 
1 cup 


INGREDIENT EQUIVALENTS 


QUARTS 
% quart 
Y quart 
1 quart 
2 quarts 
4 quarts 


A CROWD 


TRIPLE IT! 
Vv 


% tsp 

1% tsp 
2% tsp 
¥% cup 

1 cup 
1% cups 
2 cups 


2% cups 


QUADRUPLE IT! 
Vv 

1 tsp 
2 tsp 
1 tbsp 
1 cup 

1% cups 
2 cups 

2% cups 


3 cups 


INTRODUCTION 


Step Up Your Gift 
Wrapping Game 


When you're gifting food, presentation is just as important as the recipe itself. 
Our friends at Country Living show us how to beautifully package cookies—on the cheap, 
and with minimal effort &. 


< Mini Pastry Box 
Stash cookies in a clear— 
topped pastry box 
wrapped in baker’s twine 
to look like a holiday 
professional. 


< Berry Basket 

Line a berry basket with 
parchment paper, then 
line up cookies inside. 
Wrap with rickrack (a 
braided zigzag trimming) 
or ribbon. 


<q Egg Carton 

Fill a six-egg carton with 
pretty paper cupcake 
liners and add cookies. 
Tie it all together with a 
decorative ribbon and a 
chic gift tag. 


<q Mini Loaf Pans 


Line mini loaf pans with 
colorful paper, fill with 
cookies, and tie with 
ribbon. The finishing 
touch: a card secured with 
a mini clothespin. 


< Wooden Box 


Decorate an unfinished 
wooden box then fill 
with crinkle paper and lay 
cookies on top. 


<q Glassine Bags 

Fill small glassine bags 
(they’re 100% recyclable, 
unlike wax paper) with 
cookies, then hole-punch 
the tops of bags and 
decorative cards and 
secure with ribbon. 


<q Checkerboard Box 


Copy the look of an 
assorted box of chocolate 
truffles with a clear- 
topped papier-maché 
checkerboard container. 


< Snow Globe 
Cookie Jar 

Paint small white polka 
dots on the outside of a 
glass jar. Fill bottom of jar 
with cookies (like 
Snowball Cookies, p. 26!), 
then place little trinkets 
inside for adorable snow 
globe vibes. 


How To 
Freeze Cookies 


Vv 


Make them ahead and feel 
less stress later. 


Let cookies cool completely. 

Then place on a baking sheet 

(not touching!) and freeze 
them until frozen solid. Exception 
to this rule: bar cookies. Brownies 
and blondies should be frozen as 
large slabs (then thawed and cut 
before serving). 


Store cookies in layers. Once 

frozen, transfer cookies 

to an air-tight container, 
placing parchment or wax paper in 
between each layer of cookies. 


Thaw ‘em out. Take cookies 

out of containers (to avoid 

condensation!) and let them 
hang out at room temperature. If 
you want to give them a warm, 
just-—baked effect, reheat them 
(from frozen) in the oven at 275° 
for about 10 minutes. 
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We tagged our 
favorite freezer- 
friendly recipes! 


How To 
Ship Cookies 


Vv 


Don’t let your hard work 
crumble in transit. 


Choose the right cookie. 

The MVP of cookies to 

ship: biscotti. Runner 
ups: chewy cookies (sans 
frosting), gingerbread, brownies, 
and blondies. What won’t fare 
well: delicate, soft, or crumbly 
cookies, or anything that needs 
to be refrigerated. 


Wrap them individually 
in plastic wrap. It’ll keep 
them fresher for longer. 


Give them some 

cushion. Add cookies 

to atin or Tupperware, 
then surround them with 
crumpled newspaper to keep 
them from moving. Put the 
container in a shipping box, and 
use more newspaper to keep the 
cookies snug. 
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Want to send 
cookies across the 
country? Look for 
this sticker! 


CLASSIC 


FAVORITES 


GINGERBREAD COOKIES 


TOTAL TIME: 1 HR 10 MIN « YIELDS 25 


¥% c. (1 % sticks) butter, softened 

¥Y4 c. packed brown sugar 

24 c. molasses 

1 large egg 

1 tsp. pure vanilla extract 

3 % c. all-purpose flour 

1 tbsp. ground ginger 

1 tsp. ground cinnamon 

Y2 tsp. ground cloves 

% tsp. ground nutmeg 

1 tsp. baking soda 

Y2 tsp. kosher salt 

2" piece fresh ginger 

Zest of 1 orange (optional) 

Y tsp. finely ground black pepper 
(optional) 

Sugar cookie icing, for decorating (see 
page 14) 


In a large bowl using a hand mixer or in the bowl of a stand mixer, 
beat butter, brown sugar, and molasses until fluffy, about 2 minutes. 
Add egg and vanilla and beat until combined. 


In a medium bowl, whisk together flour, spices, baking soda, 
and salt until combined. With the mixer on low, gradually add dry 
ingredients to wet ingredients, along with fresh ginger, orange zest (if 
using), and black pepper (if using), until dough just comes together. 
Do not overmix! 


Divide dough in half. Between two pieces of parchment paper roll 
out each piece of dough until %" thick. Chill until firm. 


Preheat oven to 350° and line two large baking sheets with 
parchment paper. Peel both sheets of parchment paper paper off 
dough, replacing one sheet of underneath dough. Cut out gingerbread 
men with a 3"-wide cutter and transfer to baking sheets. 


Bake until slightly puffed and set, 9 to 10 minutes, depending on 
the size of cookie. Let cool on baking sheets for 5 minutes before 
transferring to a wire rack to cool completely. 


Repeat with remaining dough. Decorate cooled cookies with icing 
as desired. 


CHAPTER 1 | CLASSIC FAVORITES 


co oO Kl E S$ 1. Preheat oven to 350° and line two baking sheets with 


parchment paper. In a large bowl, whisk together flour, baking 
TOTAL TIME: 40 MIN « YIELDS 35 powder, and salt. 


2. In another bowl, beat butter and sugar until pale and 
1% c. all-purpose flour fluffy, about 3 minutes. Beat in egg and vanilla, then add dry 


% tsp. baking powder ingredients in two batches until incorporated. 
¥Y2 tsp. kosher salt 


¥% c. (1% sticks) butter, softened 
Ya c. granulated sugar 


3. Using a small cookie scoop, scoop 1" balls onto baking sheets. 
Press a thumbprint into center of each ball, %2" deep. Fill with a 
small spoonful of jam. 


1 large egg 
1 tsp. pure vanilla extract 4. Bake until edges of cookies are golden, 13 to 14 minutes. 
¥% c. assorted jams, for filling cookies Cool on baking sheets before serving. 
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ICEBOX 


COOKIES 


TOTAL TIME: 1 HR 50 MIN « YIELDS 32 


FOR THE COOKIE DOUGH: 


2 c. all-purpose flour 
1 tsp. baking powder 
Y2 tsp. kosher salt 


1c. (2 sticks) butter, softened 


Yc. granulated sugar 

Ya c. packed brown sugar 
1 large egg 

1 tsp. pure vanilla extract 


PEPPERMINT BARK: 
1c. chopped chocolate 
1c. crushed candy canes 


DOUBLE CHOCOLATE: 
1c. mini chocolate chips 
%4 c. cocoa powder 


SWEET ‘N SALTY: 
1c. chopped toffee 
1c. chopped pretzels 


ESPRESSO: 
1 tsp. espresso powder 


4. In amedium bowl, whisk together flour, baking powder, and 
salt. In a large bowl using a hand mixer, or in the bowl of a stand 
mixer fitted with a paddle attachment, beat butter and sugars 
together. Add egg and beat until incorporated, then add vanilla. 


2. Add dry ingredients and beat until just combined. Add any 
desired mix-ins (up to 1 cup) and beat until just combined. 


3. Place dough on a piece of plastic wrap and roll into a 2"-thick 
log. Refrigerate until well chilled, at least 1 hour. 


4. Preheat oven to 350° and line two large baking sheets with 
parchment paper. Using a sharp knife, slice cookies %" thick onto 
pans. 


5. Bake until set around the edges and lightly golden, 14 
minutes. 


"1 


CHAPTER 1 | CLASSIC FAVORITES 


PERFECT 
SUGAR 
COOKIES 


TOTAL TIME: 1 HR 45 MIN « YIELDS 2 DOZEN 


FOR THE COOKIE DOUGH: 

3c. all-purpose flour, plus more for surface 
1 tsp. baking powder 

Ya tsp. kosher salt 

1c. (2 sticks) butter, softened 

1c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 

1 tbsp. whole milk 


FOR THE ICING: 

6 c. powdered sugar 

¥% c. light corn syrup 

Ya c. whole milk, plus more for thinning 
% tsp. almond (or pure vanilla) extract 
Food coloring 


4. Make cookies: In a large bowl whisk together 
flour, baking powder, and salt. In a second large 
bowl using a hand mixer or in the bowl of a stand 
mixer, beat butter and sugar until fluffy and pale 
in color. Add egg, milk, and vanilla and beat until 
combined, then add flour mixture gradually until 
totally combined. 


2. Shape into a disk and wrap in plastic. Refrigerate 
41 hour. 


3. When ready to roll, preheat oven to 350° and line 
two baking sheets with parchment paper. Lightly 
flour a clean work surface and roll out dough to %" 
thick. Cut out shapes and transfer to baking sheets. 
Freeze 10 minutes (so shapes hold while baking}). 


4. Bake cookies until edges are lightly golden, 8 to 10 
minutes. Let cool completely. 


5. Meanwhile, make icing: In a medium bow! stir 
together powdered sugar, corn syrup, milk, and 
almond extract. Add more milk a teaspoon at a time 
to thin, if necessary. Dye icing with food coloring and 
decorate cookies as desired. 
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First, pipe a border 
around the edge of your 
cookie and allow to dry. 
Then, thin the icing with 
a few teaspoons of milk, 
and fill or “flood” inside 

the lines. A 
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BEST 
PIGNOLI 
COOKIES 


12 oz. almond paste, crumbled 
1% c. powdered sugar 

2 large egg whites 

Ys, tsp. kosher salt 

1% c. pine nuts 


Preheat oven to 350° and line two baking sheets with parchment paper. 


Combine almond paste, sugar, egg whites, and salt in a food processor 
and pulse until smooth. Place pine nuts on shallow plate. 


With slightly dampened hands, roll dough into 1" balls. Roll balls in pine 
nuts, pressing lightly to stick. Arrange balls on baking sheets and flatten 
slightly to form 1 ¥%" rounds. 


Bake 16 to 18 minutes until lightly golden. Let cool on cookie sheet 1 
minute, then transfer to wire rack to cool completely. 


LINZER 
COOKIES 


TOTAL TIME: 1 HR 15 MIN « YIELDS 2 DOZEN 


1 Yc. almond flour 

1% c. all-purpose flour 
Y4 tsp. ground cinnamon 
Y4 tsp. ground cloves 

Ys tsp. kosher salt 

1 large egg 

2 tsp. pure vanilla extract 
% c. (1 stick) butter 

Ya c. granulated sugar 

Ya c. raspberry jam 

2 tbsp. powdered sugar, for garnish 


4. In a medium bowl, whisk together almond flour, all-purpose 
flour, cinnamon, cloves, and salt. In a small bowl, whisk together 
egg and vanilla. 


2. In a large bowl using a hand mixer or in the bowl of a 
stand mixer, beat butter and sugar until light and fluffy, 3 to 4 
minutes. Add egg mixture and beat until combined. Add dry 
ingredients and beat until just incorporated. 


3. Divide dough in half, form each half into a disc, and place 
each disc between 2 large sheets of parchment paper paper. 
With a rolling pin, roll each piece of dough to %" thick. Transfer 
dough sheets to a large cutting board. Peel away one layer of 
parchment paper from dough and use a 2"-round cookie cutter 
to cut out cookies, leaving rounds in place. Use a smaller round 
cookie cutter to cut windows in half the cookies, if desired. 
Freeze for 10 minutes. 


4. Preheat oven to 375° and line two large baking sheets with 
parchment paper. Lift chilled rounds from cutting board and 
transfer to prepared baking sheets, spacing them about 1” apart. 


5. Bake 7 to 9 minutes, or until cookies are lightly golden. Let 
cool. 


6. In a microwave-safe bowl, stir 1 teaspoon water into jam. 
Microwave on low for 30 seconds, then spread about 1 
teaspoon of jam in the center of a cookie, then top with second 
cookie. Dust with powdered sugar and serve. 
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BUTTER 
COOKIES 


2 Y%2 c. all-purpose flour, plus more for 
surface 

1 tsp. kosher salt 

1c. (2 sticks) butter, softened 

74 c. granulated sugar 

1 egg, plus 1 egg yolk for brushing 

1 tsp. pure vanilla or almond extract 
(optional) 


Preheat oven to 375° and line two large 
baking sheets with parchment paper. In a 
medium bowl, whisk together flour and salt. 


In a second medium bowl using a hand 
mixer or in the bowl of a stand mixer, beat 
butter and sugar until light and fluffy, 4 to 5 
minutes. Add the egg and almond or vanilla 
extract, if using, and beat until combined. 
Gradually add the flour mixture and beat 
until just combined. Divide dough in half. 


In asmall bowl, beat egg yolk with two 
teaspoons water. On a floured surface, 
evenly roll out each dough half to %" thick. 
Cut out rounds with a 2" cookie cutter, 
arranging about 1" apart on baking sheets. 
Use the tines of a fork to create a cross 
pattern on the cookies, then brush tops of 
cookies with egg wash. 


Bake 10 to 12 minutes, until edges 
are beginning to turn golden. Let cool 
completely before serving. 
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BUTTER 
PECAN 
COOKIES 


1c. butter, softened 

1c. packed brown sugar 
Ya c. granulated sugar 

2 tsp. pure vanilla extract 
2 large eggs 

2 c. all-purpose flour 

¥% tsp. baking soda 

Y, tsp. kosher salt 

1c. chopped pecans 


1c. (2 sticks) butter, softened 
3c. powdered sugar 

3 tbsp. maple syrup 

¥% c. heavy cream 

1c. pecans, for decorating 


1. Preheat oven to 350° and line two 
baking sheets with parchment paper. In 

a large bowl using a hand mixer or in the 
bowl of a stand mixer, beat butter and 
sugars until smooth. Add vanilla and eggs 
and beat until combined, then add flour, 
baking soda, and salt and mix until just 
combined. Fold in chopped pecans and 
chill dough for 20 to 30 minutes. 


Using a medium cookie scoop, scoop 
balls of dough onto baking sheets and 
bake until golden, 10 to 12 minutes. Let 
cool completely. 


Make frosting: In a large bowl using 
a hand mixer or in the bowl of a stand 
mixer, beat butter until smooth and fluffy, 
2 minutes. Add powdered sugar and beat 
until combined, then add maple syrup 
and heavy cream and beat until creamy. 


Frost cookies and decorate with more 
pecans. 


Cooking spray 

3 large egg whites 

7A c. granulated sugar 

Y% tsp. pure vanilla extract 

Pinch kosher salt 

5 c. sweetened shredded coconut 
1 tbsp. coconut oil 

1c. semi-sweet chocolate chips 


BEST-EVER 
MACAROONS 


Preheat oven 350° and line two large baking sheets with 
parchment paper, grease with cooking spray. 


In a large bowl, whisk together egg whites, sugar, vanilla, 
and salt until the mixture is light and foamy. Fold in shredded 
coconut. 


Using a medium cookie scoop or a tablespoon, scoop 
evenly sized mounds onto baking sheet. Bake for 25 minutes; 
let cool completely on baking sheets. 


In amedium microwave-safe bowl, melt together coconut 
oil and chocolate chips. Dip bottoms of cooled macaroons into 
chocolate mixture, then drizzle tops with remaining mixture. 


4 PERFECT 
BISCOTTI 


1c. unsalted almonds 
Cooking spray 

2 Y%2 c. all-purpose flour 
1 tsp. baking powder 

Y2 tsp. baking soda 

Y2 tsp. ground cinnamon 
Y2 tsp. kosher salt 

4 large eggs 

¥%, c. granulated sugar 

Y, c. packed brown sugar 
1 tsp. almond extract 
1c. chocolate chips, melted 


1. Preheat oven to 350°. Spread almonds on a small baking 
sheet and bake until toasted, 15 minutes. Let cool, then 
coarsely chop. 


». Line two large baking sheets with parchment paper and 
grease with cooking spray. In a large bowl, whisk together 
flour, baking powder, baking soda, cinnamon, and salt. 


In a medium bowl, whisk together eggs, sugars, and almond 
extract until smooth. Pour egg mixture into dry ingredients and 
stir until just combined. Fold in almonds. 


Divide dough in half and place on pans. Pat each half into 
along flat log, about 12”-x-4”. Bake until golden, 15 minutes. 
Let cool completely. 


5. Cut each log into 1"-thick slices and return to baking sheets, 
cut side up. Bake 10 minutes more, then flip biscotti. Bake 
another 10 minutes or until golden. Let cool completely. 


Spread melted chocolate onto a plate and dip bottoms of 
biscotti in chocolate. Place on a wire rack, chocolate side up, 
and let harden. 
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BLACK & 
WHITE 
COOKIES 


2 % c. all-purpose flour 

1 tsp. kosher salt 

1 tsp. baking powder 

¥% tsp. baking soda 

¥% c. (1% sticks) butter, softened 
1% c. granulated sugar 
Zest of % lemon 

2 large eggs 

2 tsp. pure vanilla extract 
¥% tsp. almond extract 

¥% c. sour cream 

Yc. whole milk 


4% c. powdered sugar 

1% tbsp. corn syrup 

¥Y2 tsp. pure vanilla extract 

3 tbsp. Dutch process cocoa powder 


Preheat oven to 375° and line two large baking sheets with 
parchment paper. In a large bowl, whisk together flour, salt, baking 
powder, and baking soda. 


In another large bowl using a hand mixer or in the bowl of a stand 
mixer, beat together butter, sugar, and lemon zest until light and 
fluffy. Add eggs, one at a time, beating after each addition. Add 
vanilla and almond extracts. 


Add dry ingredients to butter mixture and beat until just combined. 
Add sour cream and milk and beat until just combined. 


Using a large cookie scoop (about % cup) scoop dough onto baking 
sheets, about 3" apart. Bake until edges are golden and tops are just 
set, 12 to 15 minutes. Place cookies on a wire cooling rack to let cool 
completely. 


Meanwhile, make frosting: In a large bowl, combine powdered 
sugar, corn syrup, 5 tablespoons hot water, and the vanilla. Add more 
hot water 1 teaspoon at a time, until frosting is spreadable: Thicker 
icing is better than thin for this cookie. 


Place about half the icing into another bowl. Add cocoa powder 
and 1 tablespoon hot water and mix until combined. Add more hot 
water 1 teaspoon at a time, until frosting is spreadable. 


Flip cookie over to its flat side and using an offset spatula, spread 
vanilla icing on one half of each cookie. Let set until hardened, about 
15 minutes. 


Spread chocolate icing on the other half of each cookie and let set 
until hardened, about 15 minutes, before serving. 


PERFECT 
PEANUT 
BUTTER 

COOKIES 


2 % c. all-purpose flour 

1 tsp. baking soda 

¥% tsp. baking powder 

Y2 tsp. kosher salt 

1c. (2 sticks) butter, softened 
1c. granulated sugar 

1c. packed brown sugar 

2 large eggs 

1 Yc. creamy peanut butter 


In a large bowl, whisk together flour, 
baking soda, baking powder, and salt. In a 
second large bowl using a hand mixer or 
in the bowl of a stand mixer, beat butter 
and sugars on medium speed until very 
fluffy, 2 minutes. Beat in eggs one at a 
time, mixing well after each addition. Add 
peanut butter and continue mixing until 
mixture is completely smooth and fluffy, 2 
to 3 minutes more. 


Add flour mixture in batches and 
continue mixing, scraping sides of bowl as 
you go. Refrigerate batter 1 hour. 


When ready to bake, preheat oven 
to 350° and line two baking sheets with 
parchment paper. Drop tablespoons of 
dough on baking sheets, about 2" apart. 


Using a fork, score cookies with a 
crosshatch pattern. Bake until golden, 15 to 
18 minutes. Let cool completely. 
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. <<. 9) ~HOMEMADE 
; RUGELACH 


TOTAL TIME: 3 HR « YIELDS 16 


2 c. all-purpose flour, plus more for surface 

Y2 tsp. kosher salt 

1c. (2 sticks) cold butter, cut into large chunks 

1 (8-02z.) block cold cream cheese, cut into 
large chunks 

Egg wash, for brushing 

Coarse sugar, for sprinkling 


JAM FILLING: 
Ys c. raspberry or apricot preserves 
2 tbsp. cinnamon sugar 


WALNUT FILLING: 

¥Y2 c. walnuts 

Y4 c. packed brown sugar 
1 tsp. cinnamon 


4. In a food processor, pulse together flour and 
salt. Add butter and cream cheese and pulse 
until a dough starts to come together. Turn 
dough out onto a clean surface and divide in 
half. Shape each half into a disk and wrap in 
plastic wrap. Refrigerate until well chilled, at 
least 2 hours. 


2. When ready to roll, let dough come to room 
temperature for 15 minutes. Preheat oven to 
350° and line two large baking sheets with 
parchment paper. 


3. For jam filling: Place one disk of dough on a 
lightly floured surface and roll into a 12" circle, 
about %” thick. Place jam in a microwave-— 
safe bowl and heat until liquified, 10 seconds. 
Spread jam over dough and sprinkle with 
cinnamon sugar. 


4. Using a pizza cutter or knife, cut dough into 8 
triangles. Starting at the wider end, roll up each 
triangle and place on baking sheets. Place in 
freezer for 15 minutes. 


5. For walnut filling: In a food processor, pulse 
walnuts, brown sugar, and cinnamon together 
into fine crumbs. Place remaining disk of dough 
on a lightly floured surface and roll into a 12" 
circle, about %" thick. Spread walnut filling over 
dough and lightly press into dough with your 
hands. 


6. Using a pizza cutter or knife, cut dough into 8 
triangles. Starting at the wider end, roll up each 
triangle and place on baking sheets. Place in 
freezer for 15 minutes. 


7. Brush rugelach with egg wash and sprinkle 
with coarse sugar. Bake until golden, 20 
minutes. Let cool before serving. 
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SNOWBALL 
COOKIES 


IME: 30 MIN « YIE 


1c. all-purpose flour 

1% c. walnuts, very finely chopped 
Y% c. granulated sugar 

Pinch kosher salt 

1 tsp. pure vanilla extract 

Ya c. butter, cubed and softened 
1c. powdered sugar 


1. Preheat oven to 350° and line a large 
baking sheet with parchment paper. In a 
large bowl, mix flour, walnuts, granulated 
sugar, salt, and vanilla. Add butter and, 
using hands, combine mixture until it 
resembles coarse meal. 


2. Form dough into small balls and place 

on baking sheet. Bake 15 minutes, until 

cookies look dry but have not taken on any 
| color. 


3. When still warm but cool enough to 
touch, roll cookies in powdered sugar. 
Place on wire rack to cool completely. 
When cool, dust again in powdered sugar. 


_ OATMEAL 
.. RAISIN 


TOTAL TIME: 30 MIN « YIELDS 2 DOZEN 


1c. (2 sticks) butter, softened 


% c. packed brown sugar 41. Preheat oven to 350° and line two baking sheets with 
% c. granulated sugar parchment paper. In a large bowl cream together butter and 
1 large egg sugars until light and fluffy. Add egg and vanilla, mix well. 


1 tsp. pure vanilla extract 
1% c. all-purpose flour 

1 tsp. baking soda 

1 tsp. kosher salt 

1 tsp. ground cinnamon 
Y% tsp. ground nutmeg 
3c. quick oats 3. Scoop dough onto baking sheets about 2" apart. Bake until 


1% c. raisins set, 12 minutes. 


2. In another large bowl whisk together flour, baking soda, 
salt, cinnamon, and nutmeg. Add to wet ingredients and 
mix until just combined, then stir in oats and raisins. If your 
dough seems too dry and won’t hold together, add water 1 
tablespoon at a time until it just holds together. 
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2% c. all-purpose flour 
2 tsp. cream of tartar 

1 tsp. baking soda 

1 tsp. kosher salt 

1c. (2 sticks) butter, softened 

1 Y% c. granulated sugar, divided 
Ya c. packed brown sugar 

2 large eggs 

1 tbsp. ground cinnamon 


Preheat the oven to 350° and line two large baking sheets 
with parchment paper. In a medium bowl, whisk together 
flour, cream of tartar, baking soda, and salt. 


In a separate bowl using a hand mixer or in the bowl of a 
stand mixer, beat butter with 1 cup granulated sugar and the 
brown sugar until light and fluffy, about 2 minutes. 


Add the eggs, one at a time, beating to combine after each 
addition. Fold in dry ingredients until combined. 


In a shallow bowl, combine remaining % cup of sugar with 
cinnamon. Using a large cookie scoop (about 3 tablespoons), 
scoop and roll the dough into large balls, then roll balls in 
cinnamon sugar. Arrange about 2" apart on baking sheets. 


Bake until the cookies begin to crack, about 12 minutes. Let 
cool on the baking sheets 5 minutes, then use a thin metal 
spatula to transfer cookies to a wire rack to cool completely. 


SHORTBREAD 
COOKIES 


1c. (2 sticks) butter, softened 

1c. powdered sugar 

1 tsp. pure vanilla extract 

2% c. all-purpose flour 

¥Y2 tsp. kosher salt 

1 large egg white, mixed with 1 tbsp. water 
Coarse sugar, for sprinkling 


j 


Preheat oven to 325° and line a baking sheet with parchment 
paper. In a large bowl using a hand mixer or in the bowl of a 
stand mixer, beat together butter and powdered sugar then add 
vanilla. Add flour and salt and beat until combined. If dough is 
still crumbly, use hands to press together into a cohesive dough. 
Wrap in plastic wrap and refrigerate for 30 minutes. 


». On a floured surface, roll out about 1%" thick into an 8"-x- 
8" square. Use a bench scraper or flat-sided bowl scraper to 
guide dough into a neat square shape. 


Cut dough into 2" squares and place on pan. Brush cookies 
with egg wash, then sprinkle with sugar and bake until lightly 
golden and set, 18 to 20 minutes. 


CHAPTER 1 | CLASSIC FAVORITES 


c 
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MERINGUE 
COOKIES 


TOTAL TIME: 4 HR 20 MIN « YIELDS 3 DOZEN 


24 c. powdered sugar 

Ys c. granulated sugar 

4 large egg whites, at room temperature 
Ye tsp. cream of tartar 

Ya tsp. kosher salt 

Y2 tsp. pure vanilla extract 


41. Preheat the oven to 225° and line two baking 
sheets with parchment paper. In a small bowl, 
mix sugars. 


2. Into a large bowl using a hand mixer or in 

the bowl of a stand mixer fitted with a whisk 
attachment, add egg whites. Beat until foamy, 
then add cream of tartar, salt, and vanilla, and beat 
to incorporate. 


3. With the mixer running, gradually start adding 
sugar to the mixture, 1 tablespoon at a time. Beat 
until stiff, glossy peaks form. 


4. Transfer mixture to a piping bag fitted with a 
large star tip. Pipe meringues onto baking sheet. 


5. Bake for 1 hour exactly, then turn off oven and 
let meringues sit in the unopened oven for three 
hours, and up to eight. 


PEANUT 
BUTTER 
BLOSSOMS 


1% c. all-purpose flour 

1 tsp. baking soda 

Y2 tsp. kosher salt 

Yc. (1 stick) butter, softened 

Y2 c. smooth peanut butter 

Y2 c. packed brown sugar 

Y, c. granulated sugar, plus more for 
rolling 

1 large egg 

2 tbsp. whole milk 

1 tsp. pure vanilla extract 

30 Hershey’s Kisses 


Preheat oven to 375° and line two large baking sheets with 
parchment paper. In a small bowl, whisk together flour, baking soda, 
and salt until combined. 


In a large bowl using a hand mixer or in the bowl of a stand mixer, 
beat butter and peanut butter until smooth. Add brown sugar and % 
cup granulated sugar, and beat until light in color and fluffy. Beat in 
egg, then add milk and vanilla and mix until combined. Gradually add 
flour mixture, mixing on low, until just combined. 


Roll a tablespoonful of cookie dough into a ball, then roll in sugar. 
Repeat, spacing cookies at least 2" apart on baking sheet. 


Bake until cookies have poofed and no longer look raw, about 8 to 
10 minutes. (They won’t brown!) 


Immediately top each with Hershey’s Kisses. 


EASY 
& FUN 


SANTA'S TRASH COOKIES 


TOTAL TIME: 1 HR « YIELDS 20 


1c. (2 sticks) butter, softened 
Y2 c. granulated sugar 

Ya c. packed brown sugar 

1 large egg 

2 tsp. pure vanilla extract 

2 % c. all-purpose flour 

1 tsp. baking soda 

Y4 tsp. kosher salt 

¥% c. crushed potato chips 

¥% c. crushed pretzels 

1 % c. semi-sweet chocolate chips 
Yc. red and green sprinkles 
Flaky sea salt, for garnish 


_ Preheat oven to 350° and line two baking sheets with parchment paper. 
In a large bowl using a hand mixer or in the bowl of a stand mixer, cream 
together butter and sugars until light and fluffy, 3 to 4 minutes. Beat in egg 
and vanilla until combined. 


~ In asecond large bowl, whisk together flour, baking soda, and salt until 
combined. Add dry ingredients to wet and mix until just combined. 


~ Gently fold in most of the potato chips, pretzels, chocolate chips, and 
sprinkles (reserve some for pressing onto tops of cookies). 


_ Using a medium cookie scoop, scoop balls of dough (about 2 
tablespoons each) onto baking sheets. Press down lightly on each cookie 
to flatten, then press remaining potato chips, pretzels, chocolate chips, and 
sprinkles on top. Sprinkle with flaky salt. 


~ Bake until edges are just starting to get golden, 14 minutes. Remove 
from oven and let cool 2 to 3 minutes, then transfer to wire rack to cool 
completely. 
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CHOCOLATE 
COOL WHIP 
COOKIES 


1 box devil’s food cake mix 

1 (8-0z.) container Cool Whip 
1 large egg 

Y2 c. powdered sugar 


4. Preheat oven to 350° with racks in the upper 
and lower thirds. Line two baking sheets with 
parchment paper. 


2. In a large bowl using a hand mixer or in the 
bowl of a stand mixer, beat cake mix with Cool 
Whip and egg until smooth and dough has a 
taffy-like consistency, about 1 minute. 


3. Place powdered sugar in a shallow bowl. Using 
a medium cookie scoop, scoop dough into the 
powdered sugar and roll to coat completely. 


4. Arrange each ball 2" apart on baking sheets 
and bake, rotating the trays halfway through, until 
cookies crackle and are set but still slightly soft 

in the center, 13 to 15 minutes. Transfer to a wire 
rack and let cool completely. 
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OREO COAL 


L TIME: 1 HR 15 MIN « YIELDS 38 TO 40 


40 Oreos, plus more, crushed for garnish 
(optional) 

1 (8-0z.) block cream cheese, softened 

2 c. semi-sweet chocolate chips 

Ys c. cocoa powder (optional) 


4. Using a food processor fitted with the blade attachment, 
grind 40 Oreos into crumbs. Transfer crumbs to a medium 
bowl and add cream cheese. Use a fork to mix until well 
combined. 


2. Using about 1 tablespoon of the mixture, form a rough 
ball; place on a plate. Repeat with remaining mixture and 
refrigerate 30 minutes to 1 hour to firm up. 


3. In a small bowl microwave chocolate chips in 10 to 15 second 
increments until melted and smooth. Using a fork or toothpick, 
dip each Oreo ball into the melted chocolate, then place on a 
sheet of parchment paper. Sprinkle immediately with crushed 
Oreos, if using, and let dry completely. 


4. lf using cocoa powder, once coating is firm, dip your fingers 
into the cocoa and lightly rub onto Oreo balls to complete the 
“coal” look. Refrigerate balls until ready to serve. 


PUMPKIN 
SUGAR 
COOKIES 


TOTAL TIME: 1 HR « YIELDS 40 


FOR THE COOKIES: 

2 % c. all-purpose flour 

1 tsp. baking soda 

1 tsp. pumpkin pie spice 

¥Y2 tsp. kosher salt 

1c. (2 sticks) butter, softened 

1 Yc. granulated sugar, plus more for rolling 
Yc. pumpkin puree 

1 large egg 

2 tsp. pure vanilla extract 


FOR THE FROSTING: 

1 (8-0z.) block cream cheese, softened 

2 c. powdered sugar 

1 tsp. pure vanilla extract 

Y%, tsp. ground cinnamon, plus more for 
sprinkling 

Pinch kosher salt 
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41. Preheat oven to 350° and line two large baking sheets with 
parchment paper. In a medium bowl, whisk together flour, 
baking soda, pumpkin pie spice, and salt. 
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2. In a large bowl using a hand mixer or in the bowl of a stand 
mixer, beat butter, sugar, pumpkin, egg, and vanilla until 
combined. Add dry ingredients and stir until just combined. 


3. Scoop a tablespoon of cookie dough and roll in sugar. Transfer 
to baking sheet and repeat with remaining dough, spacing 
cookies 2" apart. 


4. Bake until cookies are lightly golden, about 10 minutes. Let 
cool completely. 


5. Meanwhile, make frosting: In a large bowl, beat together 
cream cheese, powdered sugar, vanilla, % teaspoon cinnamon, 
and salt until smooth and creamy. Frost the top of each and 
sprinkle with more cinnamon. 
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PEPPERMINT | 
PATTIE- ~~ 
STUFFED ee 


parchment paper. In a large bowl, whisk together cake mix 


( fete) KI E Ss and baking powder. In a small bowl, whisk together eggs and 


oil. Add wet ingredients to dry and stir until fully combined. 


Refrigerate 15 minutes. 
TOTAL TIME: 20 MIN « YIELDS 14 
[TOTAL TIME: 20 MIN + YIELDS 14 2. Using your hands, form small balls of dough. Flatten a ball, 


then place a Peppermint Pattie in the center and fold dough 
over to cover completely. Transfer to baking sheet and repeat 


1 box chocolate cake mix 
1 tsp. baking powder 


2 large eggs with remaining dough. 

¥% c. canola oil 3. Top with sprinkles and bake until cooked through, 8 to 10 
14 York Peppermint Pattie Minis minutes. Let cool slightly on baking sheet, then transfer to a 
Sprinkles, for decorating wire rack to cool completely. 
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CANDY CANE 
COOKIE 
SANDWICHES 


TOTAL TIME: 30 MIN « YIELDS 24 


FOR THE COOKIE DOUGH: 

1c. granulated sugar 

% c. (1 stick) salted butter, softened 

1 large egg, at at room temperature 
Yc. whole milk, at room temperature 
1% c. all-purpose flour 

Y4 c. cocoa powder 

1% tsp. baking powder 


FOR THE FROSTING: 

1c. (2 sticks) butter, softened 
4 c. powdered sugar 

1% tsp. peppermint extract 
Y% tsp. pure vanilla extract 
Pinch kosher salt 

Red gel food coloring 

12 mini candy canes, crushed 


4. Preheat oven to 375° and line a baking sheet with 
parchment paper. In a large bowl using a hand mixer or in 
the bowl of a stand mixer, beat sugar and butter just until 
smooth. Add egg and milk and mix until well combined. 


2. In a separate bowl, whisk together flour, cocoa powder, 
and baking powder, then add to wet ingredients and mix until 
combined. 


3. Drop level tablespoons of cookie dough onto baking sheet. 
Bake until edges are set and centers look mostly done, 6 to 8 
minutes. Let cool on cookie sheet for 2 to 3 minutes before 
transferring to a wire rack. 


4. Make frosting: Beat butter until smooth. Add half the 
powdered sugar and mix until smooth, then add peppermint 
and vanilla extracts, 2 tablespoons water, and pinch of salt 
and mix until smooth. Add remaining powdered sugar and 
mix until smooth. If frosting feels too thick, add 1 more 
tablespoon water. Add red gel color to tint frosting to desired 
shade of red. 


5. Assemble cookie sandwiches: Spread or pipe frosting 
onto one cookie, then add second cookie. Place crushed 
candy canes on a plate and roll edges of cookie sandwiches 
so candy canes stick to frosting. Store cookies in an airtight 
container at room temperature for up to 3 days. 
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COOKIES 
‘N’ CREAM 
BLOSSOMS 


TOTAL TIME: 25 MIN « YIELDS 36 


¥% c. (1 % sticks) butter, softened 

1c. granulated sugar, plus more for 
rolling 

1 large egg 

1 tsp. pure vanilla extract 

1% c. all-purpose flour 

Y2 c. dark cocoa powder 

2 tsp. cornstarch 

1 tsp. baking soda 

36 Hershey’s Kisses 
Cookies’n’Creme, unwrapped 


4. Preheat oven to 350° and line a 
baking sheet with parchment paper. 

In a large bowl using a hand mixer or 
in the bowl of a stand mixer, cream 
butter and sugar until light and fluffy, 3 
to 4 minutes. Add egg and vanilla and 
mix until well combined. 


2. In a separate bowl, whisk together 
flour, cocoa powder, cornstarch, 

and baking soda, then add to wet 
ingredients and mix until combined. 


3. Roll a tablespoonful of cookie dough 
into a ball, then roll in sugar. Bake until 
edges are set and centers look mostly 
set, 6 to 8 minutes. Immediately press 
a Hershey’s Kiss into center of each 
cookie. 


4. Let cookies cool 2 to 3 minutes, 
then transfer to wire rack to cool 
completely. 
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MILANO 
REINDEER 
COOKIES 


TOTAL TIME: 20 MINS « YIELDS 15 


15 pretzels 

Y_ c. marshmallow créme 

15 Milano cookies 

1 tsp. powdered sugar 

1 can store-bought vanilla frosting 
30 brown M&M’s Minis 

15 red M&M’s 


4. Cut pretzels in half down the center. Dip edges of each pretzel half in 
marshmallow créme, then press onto the top of each Milano cookie. Dab 
a little powdered sugar on top of the créme, so it doesn’t stick. 


2. Flip the Milano cookies over, placing them on a parchment paper-lined 
baking sheet or tray. 

3. Place frosting in a piping bag with a No. 3-size round piping tip—or 
use a resealable plastic bag with a corner snipped off—to draw three 
circles on each cookie: two for the eyes, and one at the bottom for the 
nose. Press an M&M Mini into the center of each frosting circle, forming 
the reindeer’s eyes. 


4. Top the final dab of icing on each cookie with a red M&M, “M” side 
down. 
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Pr 
OTA E ehsi2 Cael Nice eR enl?, 41. In a microwave-safe bowl, microwave white chocolate in 30-second 


F intervals, stirring in between, until melted. Pour into a large bowl and 

1 (12-02z.) bag white chocolate chips : . . : ; 
. toss with chow mein noodles and marshmallow bits until fully combined. 
3c. crunchy chow mein noodles 


Y2 c. marshmallow bits 
Chocolate syrup 
Rainbow sprinkles 


2. Drop spoonfuls of mixture onto a parchment paper-lined baking 
sheet. Top with a drizzle of chocolate syrup and rainbow sprinkles, and 
refrigerate until set, about 15 minutes. 
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BROOKIES 


TOTAL TIME: 1 HR 15 MIN « YIELDS 2 DOZEN 


FOR BROWNIE COOKIES: 

% c. (1 stick) butter, melted 

¥%, c. granulated sugar 

Y2 c. unsweetened cocoa powder 
2 large eggs 

Y2 tsp. pure vanilla extract 

1c. all-purpose flour 

¥Y2 tsp. kosher salt 


FOR CHOCOLATE CHIP COOKIES: 
% c. (1 stick) butter, softened 
Ya c. packed brown sugar 

Y% c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 
1% c. all-purpose flour 

Y% tsp. baking soda 

¥Y2 tsp. kosher salt 

1c. chocolate chips 

Flaky sea salt, for sprinkling 


4. Preheat oven to 350° and line two large baking sheets with 
parchment paper. 


2. Make brownie cookie: In a large bowl, whisk together melted 
butter, sugar, and cocoa powder. Add eggs and vanilla and 
whisk until glossy. Add flour and salt, whisk until just combined. 
Refrigerate while you make chocolate chip cookie dough. 


3. Make chocolate chip cookie: In another large bowl using a 
hand mixer or in the bowl of a stand mixer, beat together butter 
and sugars until light and fluffy. Add egg and vanilla, beat until 
combined. Add flour, baking soda, and salt and beat until just 
combined, then fold in chocolate chips. 


4. Make brookie: Using a small cookie scoop, form a heaping 
scoop of each dough into balls. Take one brownie ball and one 
cookie dough ball and roll them together. Repeat with remaining 
dough. 


5. Place on baking sheet 2" apart, then flatten slightly and 
sprinkle with sea salt. Bake until golden around the edges and 
just set, 10 minutes. Let cool 5 minutes before transferring to a 
wire rack, then let cool completely. 
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CARAMEL- 
STUFFED 
COOKIES 


TOTAL TIME: 45 MIN « YIELDS 9 


1 (17.3-02.) box frozen puff pastry, thawed 
All-purpose flour, for surface 

9 soft caramel squares 

3 tbsp. granulated sugar 

1 tsp. ground cinnamon 

4 tbsp. butter, melted 

1c. chocolate chips 

24 c. heavy cream 


1. Preheat oven to 375° and line a large baking sheet with parchment 
paper. On a lightly floured surface unfold one sheet of puff pastry. 
Using a 3" round cookie cutter, cut out circles. Repeat with other 
sheet. 


2. Place half the circles on baking sheet and place a caramel square 
in center of each. Top with remaining puff pastry circles and crimp 
edges with a fork. 


3. In a small bowl, combine sugar and cinnamon. Brush cookies with 
melted butter and sprinkle with cinnamon sugar. Bake until golden 
and puff pastry is cooked through, 15 minutes. 


4. Meanwhile, make dipping sauce: Place chocolate chips in a 
medium heat-safe bowl. In a small saucepan over medium heat, 
heat cream until just simmering. Pour cream over chocolate chips 
and let sit for 2 minutes. Whisk until smooth, then let cool slightly. 
Serve cookies with ganache for dipping. 
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1 (16.5-0z.) tube refrigerated sugar cookie 
dough 

Christmas sprinkles 

Hot cocoa, for serving (optional) 


1. Preheat oven to 350° and line two large 
baking sheets with parchment paper. 


2. Scoop about 1 tablespoon of dough, roll into 9 
a small ball. Repeat until all the cookie dough is 

used. Roll the cookie dough balls in sprinkles, 

insert popsicle sticks into each. 


Cookie pops make 
> excellent hot cocoa 
dippers! 


3. Bake according to package instructions, 12 to 
15 minutes. Let cool completely, and serve with 
hot cocoa, if desired. 
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. COWBOY 
| COOKIES 


TOTAL TIME: 50 MIN « YIELDS 3 DOZEN 


= 
[me 1c. (2 sticks) butter, softened 
1c. granulated sugar 
1c. packed brown sugar 
1 tbsp. pure vanilla extract 


2 large eggs 4. Preheat oven to 375° and line two large baking sheets with 

2 c. all-purpose flour parchment paper. 

2 tsp. baking powder 2. In a large bowl using a hand mixer or in the bowl of a stand mixer, 
1 tsp. baking soda beat butter and sugars until light and fluffy, about 2 minutes. Slowly 
1 tbsp. ground cinnamon beat in vanilla extract and eggs. 


1 tsp. kosher salt 

1c. semi-sweet chocolate chips 
1c. peanut butter chips 

2 c. old-fashioned rolled oats 
1% c. unsweetened coconut flakes 4. Roll dough into 1%" balls, placing them about 2" apart on baking 
2 c. chopped pecans (8 oz.) sheets. Bake cookies for 10 to 12 minutes, or until lightly golden. 


3. In a separate bowl, mix together flour, baking powder, baking soda, 
cinnamon, and salt. Stir into butter mixture. Fold in chocolate chips, 
peanut butter chips, oats, coconut, and pecans. 


TWIX 
THUMBPRINTS 


TOTAL TIME: 1 HR 15 MIN ¢« YIELDS 18 TO 20 


2 ¥% c. all-purpose flour 

Ys tsp. kosher salt 

1c. (2 sticks) butter, softened 

1% c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 

2c. caramel 

1c. semi-sweet chocolate chips, melted 


4. Line a baking sheet with parchment paper. In a small 
bowl, whisk together flour and salt. 


2. In a large bowl using a hand mixer or in the bowl 
of a stand mixer, beat together butter and sugar until 
light and fluffy. Beat in egg and vanilla, then add flour 
mixture and mix until completely combined. 


3. Scoop out dough and roll into 1" balls. Place balls 
about 2" apart on baking sheet and use a teaspoon 
measure or your thumb to press a small divot into each 
ball. Freeze 30 minutes. Meanwhile, preheat oven to 
350°. 


4. Remove cookies from freezer and bake until golden, 
13 to 15 minutes. Let cool, then fill each cooled cookie 
with 1 teaspoon caramel and lightly drizzle with melted 
chocolate. Refrigerate 15 minutes before serving. 
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CHIP COOKIES | 
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CLOUDS 


TOTAL TIME: 25 MIN « YIELDS 30 


2% c. all-purpose flour 

1 tsp. baking soda 

1 tsp. kosher salt 

1 (8-0z.) block cream cheese, softened 
¥. c. packed brown sugar 

¥% c. granulated sugar 

2 tsp. pure vanilla extract 

2 large eggs 

2 c. semi-sweet chocolate chips 


1. Preheat oven to 375° and line two large baking sheets 
with parchment paper. In a large mixing bowl, combine 
flour, baking soda, and salt. 


2. In another large bowl using a hand mixer or in the bowl 
of a stand mixer, beat together cream cheese, brown 
sugar, and granulated sugar. Beat using an electric mixer 
until light and fluffy, about 1 to 2 minutes. Add vanilla 
extract and eggs, beat until combined. Gradually beat in 
flour mixture, then fold in chocolate chips. 


3. Using a medium cookie scoop, drop dough onto baking 
sheets. Bake until cookies are puffed slightly and bottoms 
have turned golden, 10 to 12 minutes. (Note: These 
won’t turn the deep golden brown you typically get with 
cookies.) 
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PECAN PIE 
COOKIES 


TOTAL TIME: 1 HR ¢ YIELDS 2 DOZEN 


FOR THE COOKIES: 

1% c. all-purpose flour 

% tsp. baking powder 

% tsp. kosher salt 

% c. (1% sticks) butter, softened 
% c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 


FOR THE FILLING: 

Yc. (1 stick) butter 

Y, c. dark corn syrup 

Ya c. granulated sugar 

Y2 tsp. kosher salt 

2A c. finely chopped pecans 
Caramel, for drizzling 


4. Make the cookies: In a small bowl, whisk together flour, 
baking powder, and salt. In a large bowl use an electric 
mixer to beat butter and sugar until light and fluffy. Beat in 
egg and vanilla, then add flour mixture, beating on low until 
combined. Preheat oven to 350°. 


2. Roll dough into 1" balls. Place them 2" apart on baking sheet 
and use your thumb to press a small divot into each ball. 


3. Bake until edges of cookies are golden, 13 to 14 minutes. 


4. Make filling: In a small saucepan, combine butter, corn 
syrup, sugar, and salt. Bring to a boil over medium heat, 
and stir constantly until thick, about 2 minutes. Fold in the 
pecans. Spoon filling into each cookie and let cool. 


5. Drizzle with caramel before serving. 47 
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CHRISTMAS PINWHEEL COOKIES 
TOTAL TIME: 2 HR 30 MIN + YIELDS 2 DOZEN — 


2 % c. all-purpose flour - Ina medium bowl, whisk together flour, baking powder, and salt. In a large bowl 
1 tsp. baking powder using a hand mixer or in the bowl of a stand mixer using the paddle attachment, 
Ya tsp. kosher salt beat butter and sugar together. Add egg and beat until incorporated, then add 
1c. (2 sticks) butter, extract. Add dry ingredients and beat until just combined. 

softened ~ Divide dough in half, keeping one half in mixing bowl. Add red food coloring and 
1c. granulated sugar 


mix until desired color is reached. Shape each piece of dough into a square that is 


1 large egg roughly %" thick. Wrap in plastic wrap and refrigerate until firm, about 30 minutes. 


¥%, tsp. almond extract 
Red food coloring 
Sprinkles 


- Place red dough between two sheets of parchment paper and roll into a %"—thick 
rectangle. Repeat with white dough. Take top sheet of parchment paper off each 
dough. Place red dough on top of white dough, dough sides facing each other. Gently 
press on top of dough to help seal together. 


~ Remove top parchment paper and trim sides to match up evenly. Starting on a long 
side, use the bottom parchment paper to help roll dough tightly in to a log. Roll log on 
the counter a few times to help seal the edge. Wrap in plastic wrap and refrigerate 
until firm, 1 hour, or up to overnight. 


~ Preheat oven to 350° and line two large baking sheets with parchment paper. Place 
sprinkles on a medium plate. Using a sharp knife, slice cookies 1%" thick and roll edges 
in sprinkles. Place on baking sheets 2" apart. Bake until edges are set and just starting 
to turn golden, 10 minutes. 
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Cc le @) co LA l E Preheat oven to 350° and grease a cupcake pan with cooking 


spray. Prepare brownie batter according package directions. 
s ROWN | [= Using an ice cream scoop, fill each well in cupcake pan about % 
full with brownie batter. Bake until edges look set but centers still 
CU PS look a little undercooked, 12 to 15 minutes. 
Remove from oven and press mini marshmallows into centers. 
Return to oven until marshmallows puff and melt, 3 to 5 minutes. 


Let cool 15 to 20 minutes, then transfer to a wire rack to cool 


Cooking spray completely. Once brownie cupcakes are cool, melt chocolate chips 
1 box brownie mix, plus ingredients called in microwave. 
for on box 


Break off pieces of chocolate—covered pretzels and use melted 


1 (10-0z.) bag mini marshmallows ‘ : ' 
chocolate to stick them to sides of brownie cupcake Let set. 


Y_ c. semi-sweet chocolate chips 
1c. chocolate-covered pretzels Drizzle chocolate over the tops of marshmallows and garnish with 
Red, green, and white nonpareils sprinkles. 


LEG LAMP 
COOKIES 


TOTAL TIME: 50 MIN « YIELDS 3 DOZEN 


1 (16.5-02.) log refrigerated sugar 
cookie dough 

1/4 c. all-purpose flour 

3 (0.67-02z.) tubes black gel icing 

18 Reese’s Big Cups 

Yc. yellow decorating icing 

3 tbsp. peanut butter 


41. Preheat oven to 350°. In a large mixing 
bowl, combine cookie dough and flour. 
Roll out to %" thick, then use a paring 
knife to draw the shape of a heeled leg 
for each cookie. Bake until cookies are 
lightly golden around the edges, about 10 
minutes. Set aside to cool. 


2. Use the black gel icing to draw a shoe 
on the cookie, as well as a crosshatch 
design to mimic fishnet stockings. Place in 
the refrigerator to harden, 10 minutes. 


3. Remove Reese’s Cups from wrappers, 
slice each in half, creating half circles. Dab 
a little peanut butter on the cut side of 
each peanut butter cup, then gently press 
it against the top of the sugar cookie. 


GO TO DELISH.COM/LEGLAMP 
TO PRINT THE STENCIL! 


ent aly 


4. In asmall bowl, mix yellow icing with 

2 teaspoons water. Using a small silicone 
spatula or pastry brush, coat the Reese’s 
Cups with icing to fill in crevices on the 


jai edge to mimic a yellow lampshade. Place 
‘a in the refrigerator to harden, about 10 
minutes. 


51 


RED VELVET 


COOKIE 
CAKE 


Cooking spray 

¥% c. salted butter, softened 

1c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 

2 tsp. white vinegar 

1 % tbsp. red food coloring (less than 1 oz.) 
2% c. plus 2 tbsp. all-purpose flour 

1 tbsp. cocoa powder 

2 tsp. cornstarch 

1 tsp. baking soda 

Y tsp. kosher salt 

3 tbsp. sprinkles, plus more for garnish 


4 oz. cream cheese, softened 
3 tbsp. butter, softened 

2 c. powdered sugar 

Y2 tsp. pure vanilla extract 


Preheat oven to 350° and line a 9" cake pan with parchment 
paper. Grease all sides with cooking spray. 


In a large bowl using a hand mixer or in the bowl of a stand 
mixer, cream butter and sugar until light and fluffy, 3 to 4 
minutes. Add egg, vanilla, vinegar, and red food coloring and 
mix until well combined. 


In another medium bowl, whisk together flour, cocoa 
powder, cornstarch, baking soda, and salt, then add to wet 
ingredients and mix until combined. Stir in sprinkles and 
refrigerate cookie dough 30 minutes to 1 hour. 


Evenly press dough into cake pan. (It can be a little sticky so 
cover your fingers with parchment paper, if desired.) Bake until 
edges are firm, 18 to 20 minutes. 


Let cool completely in cake pan, then transfer to serving 
plate. 


Make frosting: In a large bowl using a hand mixer, beat 
cream cheese and butter until smooth. Slowly add half the 
powdered sugar and mix until combined, then add vanilla and 
remaining powdered sugar and mix until smooth. Pipe frosting 
onto edges of cookie cake and garnish with more sprinkles. 


CINNAMON 
ROLL COOKIES 


a TOTAL TIME: 55 MIN « YIELDS 40 


3c. all-purpose flour, plus more for surface 
1 tsp. baking powder 

1 tsp. kosher salt 

1c. (2 sticks) butter, softened 
1c. granulated sugar 

1 large egg 

1 tbsp. milk 

1 tsp. pure vanilla extract 

Y4 c. packed brown sugar 

2 tsp. ground cinnamon 

2 tbsp. melted butter 

1% c. powdered sugar 

2 tbsp. milk 


4. Heat oven to 350° and line two baking sheets with 
parchment paper. In a large bowl, whisk together 
flour, baking powder, and salt. 


2. In a second large bowl using a hand mixer or in 
the bowl of a stand mixer, beat butter and sugar 
until fluffy and pale in color. Add egg, milk, and 
vanilla and beat until combined, then add flour 
mixture gradually until totally combined. Divide 
dough in half. 


3. On a floured surface, roll each piece of dough 
into a 9"-x-10" rectangle, about %" thick. In small 
bowl, combine brown sugar and cinnamon. Brush 
rectangles with melted butter and sprinkle with 
sugar mixture. Tightly roll each rectangle into a tight 
log. 

4. Slice into %"-thick slices and transfer to baking 
sheets, 1" apart. Bake until lightly golden, 12 to 14 
minutes. Let cool on sheets 5 minutes. 


5. In small bowl, combine powdered sugar with milk 
and drizzle over cookies. 


ROLO 
ORNAMENT 
COOKIES 


TOTAL TIME: 1 HR « YIELDS 16 


1 (16.5-02z.) log refrigerated sugar cookie dough 
1 can vanilla frosting 

M&M’s Minis 

Decorative sprinkles 

16 Rolos 


4. Preheat oven to 350° and line two large baking 
sheets with parchment paper. Scoop tablespoon- 
size rounds of cookie dough and roll into balls onto 
baking sheets. 


2. Bake until the cookies are just beginning to turn 
golden around the edges, 10 to 15 minutes. Let 
cool slightly on baking sheets then transfer to a 
wire rack to cool completely. 


3. Frost cookies, then decorate with M&M’s and 
sprinkles. Place a Rolo on top of each baked cookie. 
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CHAPTER 3 | EXTRA FESTIVE 


TOTAL TIME: 30 MIN « YIELDS 8 


1 (16.5-0z) log refrigerated sugar 
cookie dough 

Yc. (1 stick) butter, softened 

2 c. powdered sugar 

1 tsp. pure vanilla extract 

2 tbsp. heavy cream 

Green food coloring 

Y2 tsp. kosher salt 

Christmas nonpareils 

Yellow M&M’s Minis or star sprinkles 


41. Preheat oven to 350° and line a medium cookie sheet with parchment 
paper. Make small, medium, and large balls, using 1 teaspoon, 2 
teaspoons, and 3 teaspoons of cookie dough. Bake 5 minutes, remove 
smallest cookies, return others to oven and bake 3 to 4 minutes more. 
Remove from oven and let cool on a wire rack. 


2. In a large bowl using a hand mixer or in the bowl of a stand mixer, beat 
butter until fluffy. Add powdered sugar and beat until combined, then 
add vanilla, heavy cream, food coloring, and salt, beat until combined. 
Add more food coloring until desired color is reached. Transfer to a 
piping bag with a medium star tip. 


3. On the largest cookie, pipe a circle of frosting. Top with the medium 
cookie, pipe another circle of frosting, and top with the smallest cookie. 
Pipe a point on the smallest cookie. Decorate with sprinkles and top with 
a sprinkle star or a mini yellow M&M. 


BRULEE 
Preheat oven to 350° and line two baking sheets with parchment 
paper. In a large bowl cream butter and sugars until light and fluffy, 3 to 


4 minutes. Mix in egg and vanilla. 


£ 
s 


In another bowl, whisk together flour, cornstarch, baking soda, and 
salt, then add mixture to wet ingredients and mix until smooth. Dough 

¥% c. (1 % sticks) butter, softened will be thick. 
Y2 c. packed brown sugar 


% c. granulated sugar Using a small cookie scoop, scoop tablespoon-size balls of dough 


onto baking sheets. Press down lightly on each cookie to flatten slightly. 


1 large egg : ‘ : : 
4 tbsp. pure vanilla extract Bake until edges are just starting to brown, 9 to 10 minutes. 

2 c. all-purpose flour Remove from oven and let cool 2 to 3 minutes, then transfer to a 
2 tsp. cornstarch wire rack to cool completely. 

: tsp. baking soda Make frosting: Beat cream cheese until smooth. Add powdered 
Y, tsp. kosher salt sugar and vanilla and mix until smooth. 


Put granulated sugar into a small bowl. Spread about a tablespoon 
of frosting onto top of each cookie, then press into granulated sugar, 


1 (8-0z.) block cream cheese, softened 
coating frosting with sugar. 


1% c. powdered sugar 
1 tsp. pure vanilla extract Just before serving, use a kitchen torch to caramelize sugar on top, 
Y, c. granulated sugar then set aside to cool. Store cookies in the fridge for up to 4 days. 


REESE’S- 
STUFFED 
COOKIE 


Cooking spray 

Y2 c. creamy peanut butter, plus 
more, melted, for serving 

Ya c. (1 stick) butter, softened 

Y2 c. packed brown sugar 

Y, c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 

1% c. all-purpose flour 

Y2 tsp. baking soda 

Y2 tsp. kosher salt 

13 Reese’s Cups 

1% c. Reese’s Minis, plus more for 
garnish 

Y, c. Reese’s Pieces, plus more for 
garnish 

Melted chocolate, for serving 

Vanilla ice cream, for serving 


Preheat oven to 350° and grease a 10" cast-iron skillet with cooking 
spray. In a large bowl using a hand mixer or in the bowl of a stand mixer, 
combine peanut butter, butter, and sugars and beat on medium until the 
mixture is light and fluffy. Add egg and vanilla and mix until thoroughly 
combined, then add flour, baking soda, and salt and mix until just 
combined. 


Press half the cookie dough onto the bottom of the skillet and up the 
sides. Press the Reese’s Cups into the dough, then top with the remaining 
cookie dough. Gently press in the Reese’s Minis and Reese’s Pieces. 


Bake until cookie is set, 15 to 20 minutes. Drizzle with chocolate sauce 
and melted peanut butter and garnish with more candy. Serve with ice 
cream. 


OATMEAL 
CREME PIE 


Cooking spray 

1c. (2 sticks) butter, softened 
1c. packed brown sugar 
Ya c. granulated sugar 

2 large eggs 

1 tsp. pure vanilla extract 
1% c. all-purpose flour 
1% c. rolled oats 

1 tsp. baking powder 

Y2 tsp. ground cinnamon 
Y2 tsp. kosher salt 


1% c. (2 % sticks) butter, softened 
2 c. powdered sugar, sifted 

1 tsp. pure vanilla extract 

2 tbsp. milk 


Preheat oven to 350°. Grease two 8" cake pans with 
cooking spray and line the bottom of the pans with 
parchment paper rounds. 


In a large bowl using a hand mixer or in the bowl of a 
stand mixer, beat together butter and sugars until light 
and fluffy. Add eggs and vanilla and mix until evenly 
combined. Add flour, oats, baking powder, cinnamon, and 
salt and stir until just combined. 


Divide dough between the two pans, pressing the 
dough into the bottom of each pan. Bake until golden 
brown, 25 minutes. Cool for 10 minutes in the pans, then 
invert onto wire racks and transfer to the refrigerator to 
cool completely, at least 30 minutes. 


Meanwhile, make filling. Beat together softened 
butter, powdered sugar, and vanilla until smooth and 
fluffy. Gradually add milk until you’ve reached the desired 
consistency. 


Spread filling onto one cookie in an even layer, then 
place the second cookie on top. 


COOKIE 
CUPS 


Cooking spray 

1c. (2 sticks) butter, softened 
1c. packed brown sugar 

Ya c. granulated sugar, divided 
2 large eggs 

1 tsp. pure vanilla extract 
1% c. all-purpose flour 

1% c. rolled oats 

1 tsp. baking powder 

¥Y2 tsp. ground cinnamon 

Y2 tsp. kosher salt 


2 tbsp. butter 

4 Granny Smith apples, peeled, cored, 
and finely chopped 

% c. packed brown sugar 

% c. granulated sugar 

1% tsp. cornstarch 

¥Y2 tsp. ground nutmeg 

Y2 tsp. ground cinnamon 

Caramel, for serving 


Preheat oven to 350° and grease two muffin tins with cooking spray. 
In a large bowl using a hand mixer or in the bowl of a stand mixer, beat 
butter and sugars until light and fluffy. Add eggs and vanilla, mix until 
incorporated. Add flour, oats, baking powder, cinnamon, and salt and stir 
until just combined. 


Using a medium cookie scoop, scoop dough into muffin tins, and 
press to flatten. Bake until golden brown and set, 18 to 20 minutes. 


While cookies are still warm, make the cups. Spray the bottom of 
a small shot glass with cooking spray and press shot glass down into 
center of each cookie to create cup. Let cool in pan for 10 minutes, then 
transfer to wire cooling racks to cool completely. 


Meanwhile, make filling: melt butter in a medium skillet over 
medium-high heat. Add apples and cook until beginning to soften. Add 
sugars, cornstarch, nutmeg, and cinnamon and cook until caramelized, 
about 10 minutes. 


Spoon apple filling into cookie cups. Drizzle with caramel before 
serving. 


MELTED 
SNOWMAN 
COOKIES 


TOTAL TIME: 45 MIN « YIELDS 1 DOZEN 


1 dozen baked sugar cookies 
White cookie icing 

6 marshmallows, halved at an angle 
Black cookie icing 

12 orange sprinkles 

24 M&M’s Minis 

Chocolate sprinkles 


41. Spread white cookie icing on sugar cookies to create melted 
blobs. Decorate marshmallows with black cookie icing to make dots 
for eyes and a smile (or a smirk). Insert an orange sprinkle into the 
marshmallow for a nose. 


2. Place marshmallow on cookie icing and add more cookie icing 
around the neck to secure it. 


3. Place M&M’s Minis on cookie icing for buttons and add 
chocolate sprinkles for arms. 
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MERINGUE 
WREATH 
COOKIES 


TOTAL TIME: 40 MIN « YIELDS 6 


Y% tsp. cream of tartar 

Ya c. granulated sugar 

Pinch kosher salt 

2 large egg whites, at room temperature 
¥Y2 tsp. almond extract 

6 drops green food coloring 

1 tbsp. silver sanding sugar 

4 Pull ’n’ Peel Twizzlers 

Yc. red Candy Melts, melted 


1. Preheat oven to 300°. Draw 3%” circles on a piece of 
parchment paper to use as guides for the wreaths. Place 
parchment paper on a cookie sheet, pen lines facing down. 


2. In a small bowl, combine cream of tartar, sugar, and salt. 
In a large bowl using a hand mixer or in the bowl of a stand 
mixer using the whisk attachment, whip egg whites and 
almond extract until mixture starts to get foamy. 


3. With the mixer on high speed, gradually add sugar 
mixture and continue whipping until stiff peaks form. Add 
green food coloring and whip until combined. 


4. Add meringue to a piping bag fitted with a star tip and 
pipe onto cookie sheet using the guides you’ve drawn. 
Sprinkle with sanding sugar. 


5. Bake until almost firm to the touch, 15 to 18 minutes. 
Turn off oven and let sit with the door closed for about 10 
minutes, then remove from oven when firm to the touch, 
just before the edges start to brown. Let cool completely. 


6. To create the bow decoration, pull apart Twizzlers into 
individual strings. Trim about 3" from each string, then 
shape into a bow. Use melted Candy Melts to help “glue” 
them together. Let Candy Melts set. 


7. Use remaining melted Candy Melts to adhere the bows 
to the wreaths and let set. Store wreaths in an airtight 
container for up to 2 weeks. 
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GIANT 
OREO CAKE 


Cooking spray 

2 Yc. all-purpose flour 

2 c. granulated sugar 

1c. brown sugar 

1c. dark cocoa powder 

2 tsp. baking soda 

¥Y2 tsp. baking powder 

Y2 tsp. kosher salt 

1c. (2 sticks) butter, softened 
2 large eggs 


% c. (1 stick) butter, softened 
Ya c. vegetable shortening 

2 tsp. pure vanilla extract 

4 c. powdered sugar 

Milk, for serving (optional) 


Preheat oven to 350° and line two 8" round cake pans with 
parchment paper, and grease with cooking spray. 


In a large bowl, combine flour, sugars, cocoa powder, baking 
soda, baking powder, and salt and whisk until thoroughly combined. 
Add butter and mix with a hand mixer or stand mixer on low speed 
until the dough starts to come together in a mass. Add eggs and 
mix until thoroughly combined. The mixture should feel sandy. 


Press dough into pans, then press a large fork around the edges 
of the cookie to make indentations similar to Oreos. Bake until 
cookies are slightly crackly on top, 20 minutes. Let cool in pan for 
10 minutes before inverting onto wire racks to cool completely. 


Meanwhile, make filling: In a large bowl using a hand mixer or in 
the bowl of a stand mixer, combine butter, vegetable shortening, 
and vanilla and beat until smooth and fluffy. Gradually add sugar, 
about 1 cup at a time, and mix until smooth. 


Gather filling into a large ball. Then, on a piece of parchment 
paper, pat it into a large disk about 8" in diameter. 


Transfer one of the cookie layers to a serving dish. (Save the 
prettier of the two for the top layer.) Place filling on top of cooled 
cookie then top with remaining cookie, indentation-side up. Slice 
into wedges and serve with milk, if desired. 


Oy 
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_ CHOCOLATE 
KISSES 
SNOWBALL 
COOKIES 


1c. (2 sticks) butter, softened 

1 Yc. powdered sugar, divided 
2 c. all-purpose flour 

1 tsp. pure vanilla extract 

1c. walnuts, very finely chopped 
Y2 tsp. kosher salt 

24 Hershey’s Kisses, unwrapped 


41. Preheat oven to 325° and line two baking sheets with 
parchment paper. In a large bowl using a hand mixer or in 
the bowl of a stand mixer, cream together butter and % 
cup powdered sugar. Fold in flour, vanilla, nuts, salt, and 2 
tablespoons water. 


2. Mold 1 tablespoon cookie dough around each chocolate Kiss 
and roll into a ball. Chill for 1 hour. 


3. Transfer to baking sheets and bake for 20 to 25 minutes, until 
cookies look dry and have not taken on any color. Cool cookies 
for 20 minutes, then roll in remaining 1 cup powdered sugar. 
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MAPLE BUTTER BLONDIES 


TOTAL TIME: 1 HR « YIELDS 12 


FOR THE BLONDIES: 

% c. (1 % sticks) butter 

¥%, c. packed brown sugar 
Y% c. pure maple syrup 

2 tsp. pure vanilla extract 
2 large eggs 

2 c. all-purpose flour 

1 tsp. baking soda 

Y tsp. kosher salt 

Y2 c. white chocolate chips 
Y2 c. roughly chopped walnuts 
Vanilla ice cream (optional) 


FOR THE SAUCE: 

4 tbsp. (% stick) butter 

¥3 c. granulated sugar 

Y4 c. pure maple syrup 

6 tbsp block cream cheese 
Y tsp. pure vanilla extract 
Pinch kosher salt 


Preheat oven to 350° and line a 9"-x-9" baking pan with parchment 
paper. In a large bowl using a hand mixer or in the bowl of a stand 
mixer, beat butter and sugar until light and fluffy. Add maple syrup and 
vanilla and beat until incorporated, then add eggs one at a time, mixing 
well after each addition. Add flour, baking soda, and salt and mix on 
low until just combined. Fold in white chocolate chips and walnuts, then 
press dough into pan. 


Bake until golden and a toothpick inserted into the center of the 
blondie comes out with a few moist crumbs, about 30 minutes. Let cool 
to room temperature before slicing into squares. 


Meanwhile, make sauce: In a small saucepan over medium heat, melt 
butter. Reduce heat to low and add sugar, maple syrup, cream cheese, 
vanilla, and salt. Cook, stirring occasionally, until the cream cheese has 
melted and the sugar has dissolved. Remove from heat and let cool 
slightly. Serve blondies with a scoop of ice cream, if desired, and a drizzle 
of maple butter sauce. 
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4-INGREDIENT 
PUMPKIN 
BROWNIES 


TOTAL TIME: 25 MIN « YIELDS 12 


3c. pumpkin puree 

2 c. cocoa powder 

1 Yc. peanut butter 

¥% c. granulated sugar 
Chocolate frosting (optional) 


1. Preheat oven to 350° and line an 8"-x-8" baking 
pan with parchment paper. 


2. In a large bowl using a hand mixer, or in the bowl 

of a stand mixer, combine pumpkin puree, cocoa 
powder, peanut butter, and sugar until smooth and fully 
combined. 


3. Transfer batter to pan and bake until a toothpick 
inserted in the center comes out clean, about 35 
minutes. Frost, if desired. Let cool before slicing and 
serving. 
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CHEWY 
BROWNIES 


TOTAL TIME: 55 MIN « YIELDS 9 


1c. packed light brown sugar 
¥% c. Dutch-processed cocoa powder 
1 tbsp. molasses 

% tsp. espresso powder 

5 tbsp. butter 

1 tbsp. vegetable oil 

2 large eggs, separated 

¥% c. all-purpose flour 

¥Y% tsp. kosher salt 

2 tbsp. raspberry jam 

Y% tsp. water 


BEST-EVER 


Not only does “~~ 
molasses bring some 
extra chew to the 
brownies, it also 
enhances the natural 
cocoa flavor. 


1. Preheat oven to 325° and line an 8"-x-8" baking pan with parchment 
paper. In a large bowl, combine sugar, cocoa powder, molasses, and 
espresso powder. 


2. In a small saucepan over medium heat, combine butter and oil. Heat 
until butter is completely melted and bubbling. Pour hot butter mixture 
over sugar mixture and stir to combine. Stir in egg yolks one at a time until 
completely incorporated. 


3. In a medium bowl, combine egg whites with flour and salt. Whisk until 
completely smooth. Stir egg white mixture into chocolate mixture until 
smooth, then transfer to baking pan and smooth top. 


4. Combine jam and water in a small microwave-safe bowl. Microwave 
on high for 15 seconds and stir to combine. Drizzle jam over brownies and 
use a butter knife to swirl. Bake until a toothpick inserted in the center of 
the brownies comes out almost completely clean, 28 minutes. Let cool 
completely before cutting into squares and serving. 


BARS 


TOTAL TIME: 1 HR 15 MIN « YIELDS 16 


FOR THE CRUST : 

18 graham crackers 

Y, c. granulated sugar 
1 tsp. kosher salt 

10 tbsp. butter, melted 


FOR THE FILLING + TOPPING: 

1 (15-0z.) can sweet potato puree 
1 Y2c. heavy cream 

3 tbsp. granulated sugar 

3 large eggs 

1 tsp. pure vanilla extract 

1 tsp. ground cinnamon 

1 tsp. ground ginger 

Mini marshmallows 


— " 
SWEET POTATO 
MARSHMALLOW 


* 


‘ 
} 


4. Make crust: Preheat oven to 350° and line an 8"-x-8" 
baking pan with parchment paper. In a food processor, 
pulse graham crackers, sugar, and salt into fine crumbs. Add 
melted butter and pulse until texture resembles wet sand. 
Press into pan and bake until golden, 10 minutes. 


2. Make filling: Mix together sweet potato puree, heavy cream, 
sugar, eggs, vanilla, cinnamon, and ginger until evenly combined. 
Add filling to crust and bake until set and no longer jiggly in the 
center, 48 to 50 minutes. Let cool slightly. 


3. Heat broiler. Cover top of filling with mini marshmallows and 
broil until golden, 1 to 2 minutes. Let cool completely before 
slicing into bars and serving. 
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OATMEAL 
FUDGE 
BARS 


TOTAL TIME: 1 HR « YIELDS 12 


Cooking spray 

1 (14-0z.) can sweetened condensed milk 
1 (12-0z.) bag chocolate chips 

2 tbsp. butter 

Y tsp. kosher salt 


2 c. all-purpose flour 

2 c. quick-cooking oats 

1 tsp. baking powder 

1 tsp. kosher salt 

1c. (2 sticks) butter, softened 
¥% c. lightly packed brown sugar 
¥% c. granulated sugar 

1 tsp. pure vanilla extract 

2 large eggs 


41. Preheat oven to 350° and line a 9"=x- 

13" baking pan with parchment paper and 
grease with cooking spray. In a medium 
saucepan over medium-low heat, combine 
sweetened condensed milk, chocolate chips, 
butter, and salt. Cook, stirring often, until 
melted. Remove from heat. 


2. In a medium bowl, whisk together 
flour, oats, baking powder, and salt. In 
a large bowl using a hand mixer or in 
the bowl of a stand mixer, beat butter, 
sugars, and vanilla and until light and 
fluffy. Add eggs one at a time, beating 
well between each addition. Add flour 
mixture and mix until just combined. 


3. Spread about half the cookie dough 
into baking pan in an even layer, then 
spread chocolate filling on top. Scatter 
remaining cookie dough on top. 


4. Bake until set and lightly golden on top, 
40 minutes. Cool to room temperature 
before serving. 
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CARAMEL- | 
GINGERBREAD ™ 22% 
COOKIE BARS (== 


TOTAL TIME: 2 HRS « YIELDS 16 ro : "4 , . 


FOR THE COOKIE BARS: 


¥% c. (1 % sticks) unsalted butter, softened 


1c. packed brown sugar 
1 large egg 

3 tbsp. molasses 

2 Y% c. all-purpose flour 
2 Y% tsp. ground ginger 
1 tsp. ground cinnamon 
Y, tsp. ground nutmeg 
Pinch ground cloves 

1 tsp. baking soda 

Ys, tsp. kosher salt 


FOR THE FROSTING: 

Yc. (1 stick) butter, softened 
2 c. powdered sugar 

5 tbsp. caramel 

Sprinkles 


1. Preheat oven to 350° and line a 9"-x-9" baking dish 
with foil along the bottom and up the sides. Cream 
butter and sugar until light and fluffy, 3 to 4 minutes. 
Add egg and molasses and beat until well combined. 


2. In another bowl, whisk together flour, ginger, 
cinnamon, nutmeg, cloves, baking soda, and salt, 
then add to wet ingredients and mix until smooth. 
Refrigerate dough for 30 minutes. 


3. Spread dough even in pan and bake until lightly 
golden, 18 to 20 minutes. Remove from oven and let 
cool in pan. When completely cool, remove from pan. 


4. Make frosting: Beat butter until smooth. Add 
powdered sugar and mix until smooth, then add 
caramel and mix until smooth. 


5. Spread frosting onto bars and top with sprinkles. Cut 
into squares and serve. 


RED VELVET 
COOKIES ‘N’ CREAM 
BA RS 1. Preheat oven to 350° and line a 9"-x-9" baking pan with parchment 


paper. In a large bowl, mix together cake mix, egg, butter, milk, and 


TOTAL TIME: 45 MIN « YIELDS 16 salt. Pour batter into baking pan and smooth top. Arrange the Oreos 


on top in an even layer, pressing down on Oreos so tops are flush with 


1 box red velvet cake mix the batter. 

ie a) butter, melted 2. Bake unl a toothpick inserted in the center comes out mostly clean, 
2 tbsp. milk 30 to 35 minutes. Let cool completely. 

Y, tsp. kosher salt 3. Place unwrapped candy bars in a medium microwave-safe bowl 

16 Oreos and microwave on 50 percent power until candy bars are melted. Pour 
7 Hershey’s Cookies ’n’ Creme Bars melted candy bars over brownie and smooth into an even layer with 
Melted chocolate, for drizzling an offset spatula. 


4. Refrigerate for 10 minutes to set. Drizzle with melted chocolate and 
refrigerate another 5 minutes before slicing and serving. 
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HOT FUDGE 


CHEESECAKE | 


BARS 


TOTAL TIME: 4 HR « YIELDS 12 


24 Oreos, crushed 

6 tbsp. butter, melted 

Kosher salt 

2 (8-0z.) blocks cream cheese, softened 
Yc. granulated sugar 

% c. packed brown sugar 

Y4 Cc. cocoa powder 

2 large eggs 

1 tsp. pure vanilla extract 

Pinch salt 

1c. hot fudge sauce, plus more for drizzling 
Ya c. chopped Oreos, for garnish 


41. Make crust: Preheat oven to 325° and grease an 8"-x-8" baking 
pan with cooking spray. In a medium bowl, mix together crushed 
Oreos, butter, and pinch of salt until combined. Press into pan. 


2. Make cheesecake: In a large bowl, beat together cream cheese, 
sugars, and cocoa powder. Add eggs one at a time, beating after 
each addition, then add vanilla and pinch of salt and beat until 
combined. Fold in 1 cup hot fudge sauce, then pour mixture over 
crust. 


3. Bake until only slightly jiggly, 40 minutes. Let cool slightly, then 
refrigerate until firm, 3 hours, or up to overnight. 


4. Drizzle with more hot fudge and sprinkle with chopped Oreos. 
Slice into bars and serve. 


TOTAL TIME: 3 HR 15 MIN « YIELDS 12 


FOR THE CRUST: 

2c. all-purpose flour 

Y2 c. packed brown sugar 

Y2 tsp. ground cinnamon 
Pinch kosher salt 

1c. (2 sticks) butter, softened 


FOR THE CHEESECAKE: 

3 (8-0z.) blocks cream cheese, softened 

¥% c. granulated sugar, plus 2 tbsp., divided 

3 large eggs 

1 tsp. pure vanilla extract 

Pinch kosher salt 

3 Granny Smith apples, peeled, cored, and diced 
Y2 tsp. ground cinnamon 


FOR THE STREUSEL TOPPING: 
¥% c. packed brown sugar 

Y, c. granulated sugar 

¥Y c. all-purpose flour 

Ya c. old-fashioned oats 

Yc. (1 stick) butter, softened 
Y2 tsp. ground cinnamon 
Caramel, for serving 


CARAMEL APPLE 
CHEESECAKE BARS 


a 


4. Preheat oven to 350° and line a 9"-x-13" baking pan 

with parchment paper. Make crust: In a large bowl, whisk 
together flour, brown sugar, cinnamon, and salt. Add butter 
and use your hands or a pastry cutter to cut butter into flour 
mixture until crumbly and moist. Press into pan. 


2. Make filling: In a large bowl, beat cream cheese and % 
cup sugar until light and fluffy. Add eggs, one at a time, 
beating well between each addition. Mix in vanilla and salt. 
Pour over the crust. 


3. In a small bowl, toss together apples, remaining 2 
tablespoons sugar, and cinnamon. 


4. Make streusel topping: In a medium bowl, whisk together 
sugars, flour, and oats, then cut in butter with a fork or 
pastry cutter. Scatter apples on top of the cheesecake 
mixture, then top with oat mixture. 


5. Bake until the cheesecake is only slightly jiggly in the 
center, 55 minutes. Let cool completely, then refrigerate at 
least 2 hours. Drizzle with caramel before slicing. 
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BUTTERSCOTCH 
CHEESECAKE 
BARS 


TOTAL TIME: 4 HR 45 MIN « YIELDS 24 


FOR THE CRUST: 

Cooking spray 

18 graham crackers 

3 tbsp. granulated sugar 
Ys, tsp. kosher salt 

% c. (1 stick) butter, melted 


FOR THE FILLING: 

1% c. butterscotch chips, plus more for garnish 
1c. heavy cream 

3 (8-0z.) blocks cream cheese, softened 

1c. granulated sugar 

Ys, tsp. kosher salt 

2 tsp. pure vanilla extract 

3 large eggs, at room temperature 

¥%, c. sour cream 


41. Preheat oven to 350° and set rack in the middle of the 
oven. Grease a 9"-x-13" baking pan with cooking spray 
and line with parchment paper, leaving a 2" overhang on all 
sides. Grease parchment paper with cooking spray. 


2. Make crust: In a food processor, grind graham crackers 
into fine crumbs; add sugar and salt and pulse to combine. 
Transfer to a medium bowl, add melted butter, and use 

a fork or your fingers to blend mixture until crumbs are 
evenly moist. Press into pan and transfer to freezer for 10 
minutes. 


3. Bake for 12 minutes, then transfer to a cooling rack. 
Reduce oven temperature to 325°. 


4. Make filling: In a small saucepan over low heat, warm 
butterscotch chips and heavy cream, stirring frequently, 
until chips are melted and mixture is smooth. Remove from 
heat and set aside to cool. 


5. In a large bowl using a hand mixer or in the bowl of a 
stand mixer, beat cream cheese on medium speed until 
smooth, then add sugar and salt and beat until fluffy. Mix in 
vanilla then add eggs one at a time, beating well between 
each addition. Add % of the butterscotch mixture (save the 
rest for drizzling over the bars) and sour cream and beat on 
low until completely smooth. 


6. Pour filling over cooled crust and smooth top with a 
spatula. Bake until set around edges and just barely jiggly 
in center, 35 to 40 minutes. Transfer to a wire rack and let 
cool completely. Refrigerate until firm, 3 hours, or up to 
overnight. 


7. When ready to serve, heat remaining butterscotch glaze. 
Cut cheesecake into squares and place on a serving tray. 
Pour butterscotch glaze over bars and serve. 
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ANDES 
BROWNIES 


TOTAL TIME: 1 HR « YIELDS 16 


FOR THE BROWNIES: 

Cooking spray 

1 box brownie mix, plus ingredients 
called for on box 


FOR THE BUTTERCREAM: 
1c. (2 sticks) butter, softened 
4c. powdered sugar 

1 tsp. peppermint extract 

3 tbsp. heavy cream 

Green food coloring 


FOR THE GANACHE: 

1% c. chocolate chips 

¥% c. heavy cream, plus more if 
needed 


1. Preheat oven to 350° and grease an 9"-x-13" baking pan with cooking 
spray. Prepare brownie batter according to package directions and pour 
into pan. 


2. Bake for 25 to 30 minutes, until a toothpick inserted into the middle 
comes out clean. Let cool completely. 


3. Meanwhile, make buttercream: In a large bowl using a hand mixer or 
in the bowl of a stand mixer using the paddle attachment, beat butter 
until fluffy. Add powdered sugar and beat until combined, then add 
peppermint extract and heavy cream and beat until combined. (If you 
desire a thinner consistency, add 1 more tablespoon cream.) 


4. Spread buttercream over brownies in an even layer, and refrigerate. 
Meanwhile, make ganache: Place chocolate chips in a medium 
heatproof bowl. Heat heavy cream in a small saucepan over medium 
heat. When bubbles begin to break the surface around the edges of the 
pan, turn off the heat. 


5. Pour hot cream over chocolate chips. Let sit for 5 minutes, then 
whisk constantly until the sauce is smooth. Pour over the mint layer. 
Refrigerate brownies until the ganache has set, 15 minutes. 


COOKIE 
MONSTER 


CHEESECAKE 


BARS 


TOTAL TIME: 6 HR 35 MIN « YIELDS 16 


FOR THE CRUST: 

Cooking spray 

%2 c. (1 stick) butter, softened 

Ya c. packed brown sugar 

Y, c. granulated sugar 

1 large egg 

1 tsp. pure vanilla extract 

1% c. all-purpose flour 

Y2 tsp. kosher salt 

1c. semi-sweet chocolate chips 


FOR THE FILLING: 

2 (8-0z.) blocks cream cheese, softened 
Y, c. sour cream 

24 c. granulated sugar 

3 large eggs 

1 tsp. pure vanilla extract 

1 tsp. kosher salt 

Blue food coloring 

1c. mini Chips Ahoy 

Y2 c. Oreo Minis 


> 


ae 

~» 

1. Make crust: Preheat oven to 350° and line a 9"-x-9" 
baking pan with parchment paper, leaving a 2" overhang on 
the sides; grease with cooking spray. 


2. In a large bowl using a hand mixer or in the bowl of a 
stand mixer, beat butter and sugars together. Add egg and 
vanilla and beat until incorporated. Add flour and salt and 
beat until just combined, then fold in chocolate chips. 


3. Press dough into pan and bake 20 minutes. Reduce oven 
to 325°. 


4. Make filling: In a large bowl, beat cream cheese, sour 
cream, and sugar until smooth. Add eggs, vanilla, and salt 
and beat until incorporated. Add blue food coloring until 
desired color is reached. Pour batter over crust and smooth 
top, then top with Chips Ahoy and Oreo Minis. 


5. Bake until cheesecake is only slightly jiggly in center, 

30 minutes. Turn off oven, prop oven door open and let 
cheesecake cool in oven, 1 hour. Refrigerate cheesecake at 
least 4 hours and up to overnight. 


6. Remove cheesecake from pan and cut into squares before 
serving. 
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f PARTY 


BITES 


OREO TRUFFLES 
TOTAL TIME: 4 HR 5 MIN + YIELDS 1 DOZEN | 


1 (14 oz.) package Oreos _ Use a food processor to crush cookies into fine crumbs. Add all but 2 
1 (8-oz.) block cream cheese, softened tablespoons crushed cookies to a medium bowl. Add cream cheese and 
1 tsp. pure vanilla extract vanilla and stir until evenly combined. 


2 c. white chocolate chips, melted 
Y2 c. semi-sweet chocolate chips, 
melted 


~ Line a baking sheet with parchment paper. Using a small cookie scoop, 
form mixture into small balls. Place on baking sheet and freeze until 
slightly hardened, 30 minutes. 


~ Dip the frozen balls in melted white chocolate until coated and 
return to baking sheet. Drizzle with semi-sweet chocolate. Freeze until 
chocolate hardens, 15 minutes. 
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COOKIE DOUGH 
FUDGE 


TOTAL TIME: 2 HR 20 MIN « YIELDS 1 DOZEN 


Cooking spray 

%2 c. (1 stick) butter, softened 

¥% c. granulated sugar 

1 tsp. pure vanilla extract 

1c. all-purpose flour* 

1 tsp. kosher salt 

1 Y% c. mini chocolate chips, divided 

1% c. white chocolate chips 

1 (14-0z.) can sweetened condensed milk 


1. Grease an 8" or 9" square baking pan with cooking 
spray and line with parchment paper. In a large bowl 
using a hand mixer or in the bowl of a stand mixer, beat 
butter, sugar, and vanilla until smooth. 


2. Place flour in a microwave-safe bowl and microwave 
until flour is hot, about 1 minute. Add flour and salt to 
butter mixture and beat until combined. Stir in 1. cup mini 
chocolate chips. 


3. In medium microwave-safe bowl, microwave white 
chocolate chips in 30-second intervals until melted. Add 
sweetened condensed milk and whisk until smooth. Fold 
into cookie dough mixture. 


4. Pour into pan and top with remaining % cup mini 
chocolate chips. Refrigerate until fudge is firm, 2 hours. 
Remove from pan by lifting edges of parchment paper 
and cut into squares. 


*Though some experts say it’s OK to eat raw flour (as 
long as it hasn’t been affected by recalls), the FDA 
warns against it. Some suggest heat-treating the flour 
by cooking it in the microwave or oven to kill off any 
bacteria before using it in any no-bake treat. 
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PEPPERMINT 
BARK 


TOTAL TIME: 50 MIN « SERVES 12 


12 oz. semi-sweet chocolate, chopped 
Y2 tsp. peppermint extract 

12 oz. white chocolate, chopped 

8 candy canes, crushed 


41. Line a baking sheet with parchment paper. 
In a large pot over medium heat bring 3" water 
to a simmer. Reduce heat to low, then place a 
large heatproof bowl on top. Add semi-sweet 
chocolate and stir occasionally until chocolate 
melts. Stir in extract. Pour onto baking sheet, 
using an offset spatula spread into an even layer. 
Refrigerate until set, 20 minutes. 


2. Place another large heatproof bowl over the 
same pot of barely simmering water. Add white 
chocolate and stir until melted. Pour over set 
semi-sweet chocolate, then top immediately 
with candy canes. Refrigerate until set, 20 
minutes. 


S'MORES 
COOKIE- 
DOUGH 

TRUFFLES 


TOTAL TIME: 55 MIN « YIELDS 43 


1% c. (3 sticks) butter, softened 

1 Y2 c. packed brown sugar 

1 tbsp. pure vanilla extract 

3 % c. crushed graham crackers, plus 
more for garnish 

1 tsp. kosher salt 

¥% c. mini chocolate chips 

¥% c. marshmallow bits, plus more for 
garnish 

3 c. chocolate chips 

1 Y%2 tbsp. coconut oil 


‘ 


41. Line two small baking sheets with parchment paper. In a large 
bowl using a hand mixer or in the bowl of a stand mixer, beat butter, 
brown sugar, and vanilla until light and fluffy. Mix in 3 % cups graham 
crackers and the salt, then fold in mini chocolate chips and % cup 
marshmallow bits. 


2. Using a small cookie scoop, scoop dough into small rounds in a 
single layer on the baking sheets. Freeze until hardened, 15 minutes. 


3. Meanwhile, melt chocolate chips in microwave on medium power 
in 30-second intervals. Stir coconut oil into melted chocolate. 


4. Dunk each truffle into melted chocolate and toss until evenly 
coated. Return to baking sheet, then garnish immediately with 
remaining marshmallow bits and crushed graham crackers. 


5. Let set for 10 minutes, or refrigerate until ready to serve. 


87 


CHAPTER 5 | PARTY BITES 


88 


RICE KRISPIES 
SNOWBALLS 


TOTAL TIME: 40 MIN « YIELDS 30 


5 tbsp. butter 

1 (10-02z.) bag marshmallows 

¥Y2 c. smooth peanut butter 

Pinch kosher salt 

6 c. Rice Krispies cereal 

30 Reese’s Minis 

1% c. white chocolate chips, melted 
Sprinkles 


41. In a large pot over medium-low heat, melt butter. 
Stir in marshmallows, peanut butter, and salt, and keep 
stirring until mixture is melted. Remove from heat and 
stir in Rice Krispies. Let cool slightly. 


2. Line a baking sheet with parchment paper. Flatten 
about a tablespoon of Rice Krispies mixture, add a 
Reese’s Mini in the middle, and roll into a ball. Dip in 
melted chocolate, then place on baking sheet. Garnish 
with sprinkles; repeat with remaining ingredients. 
Refrigerate until chocolate is set, 20 minutes. 
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COOKIE 
DOUGH- 
STUFFED 
OREOS 


TOTAL TIME: 1 HR 35 MIN « YIELDS 30 


% c. (1 stick) butter, melted 
Yc. granulated sugar 

Ya c. packed brown sugar 

1 tsp. pure vanilla extract 
1c. almond flour 

Y2 tsp. kosher salt 

24 c. mini chocolate chips 


41. Line a large baking sheet with parchment paper. In a large bowl, 
whisk together melted butter, sugars, and vanilla. Stir in almond flour 
and salt, then fold in chocolate chips. 


2. Separate Oreos, trying to keep creme intact. Place 2 teaspoons of 
cookie dough on Oreo half with creme, then sandwich with other half 
of Oreo. Repeat with remaining Oreos and dough. 


24 Oreos 3. Add chocolate chips and coconut oil to a microwave-safe bowl and 
1c. chocolate chips microwave in 30 second intervals until melted. Dip Oreos halfway into 
1 tbsp. coconut oil chocolate, place on baking sheet, and top with sprinkles. Refrigerate 
Yc. sprinkles until chocolate is hardened, 1 hour. 
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% COOKIE 
\/ CRACK 


TOTAL TIME: 20 MIN « SERVES 12 


5 1c. (2 sticks) butter, softened 
‘4 ‘%c. granulated sugar 

Y2 c. packed brown sugar 

1 tsp. pure vanilla extract 

2 c. all-purpose flour 

Y, tsp. kosher salt 

1c. mini chocolate chips 

Ya c. crushed potato chips 

Y, c. whole pretzel twists 
Caramel, for drizzling 

Melted chocolate, for drizzling 
Flaky sea salt 


4. Preheat oven to 350° and line a large 
baking sheet with parchment paper. In 
a large bowl using a hand mixer or in 
the bowl of a stand mixer, beat butter, 
sugars, and vanilla until fluffy. Add flour 
and salt and beat until combined, then 
fold in chocolate chips and potato chips. 


2. Spread cookie mixture onto baking 
sheet and press in pretzels. 


3. Bake until golden and crispy, about 15 
minutes. Let cool completely, then drizzle 
with caramel and melted chocolate and 
sprinkle with sea salt. Let chocolate set 
before breaking into pieces. 
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EDIBLE 
' PUMPKIN 
= COOKIE 
DOUGH 


TOTAL TIME: 10 MIN ¢ SERVES 10 


41. In a large bowl using a hand mixer or in the bowl of a stand mixer, 
% c. (1 stick) butter, at room beat together butter and sugar until smooth and fluffy. Add pumpkin 
temperature and vanilla and mix until smooth. 
1c. granulated sugar 
1% c. pumpkin puree 
1 tsp. pure vanilla extract 


2. Add flour, pumpkin pie spice, and kosher salt. Mix until smooth. 


3. Fold in chocolate chips and place in a bowl for serving. 


1% c. all-purpose flour* *Though some experts say it’s OK to eat raw flour (as long as it hasn’t 

2 tsp. pumpkin pie spice been affected by recalls), the FDA warns against it. Some suggest heat- 
Pinch kosher salt treating the flour by cooking it in the microwave or oven to kill off any 
1c. mini chocolate chips bacteria before using it in any no-bake treat. 
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HOLIDAY 


SHORTBREAD 


BITES 


TOTAL TIME: 45 MIN « YIELDS 20 


1 Y% c. all-purpose flour 

3 tbsp. powdered sugar 

Ys, tsp. kosher salt 

Y2 tsp. pure vanilla extract 

Yc. (1 stick) butter, softened 

1 tbsp. red and green nonpareils or sprinkles 


1. Preheat oven to 325°. In a food processor, 
pulse flour, sugar, salt, vanilla, and butter until 
combined. Transfer dough to a large bowl and 
knead until it comes together. Add nonpareils 
and knead to combine. 


2. On wax paper, roll dough into a Y2"-thick 
square. Freeze 15 minutes. 


3. Cut dough into 2" squares and transfer to 
a large baking sheet. Bake until cookies are 
golden, 18 to 20 minutes. 
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’Tis the season to be 
shopping! From the 
carb lovers to the stress 
bakers, we’ve got 
something special for 
everyone on your list. 
Visit store.delish.com 


to shop! 


HOLIDAY FOOD *CURRENTLY STRESS 
GROUPS MUG BAKING APRON 
$10 $28 
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CHRISTMAS > 
FAVORITES 
SWEATSHIRT 


<q HERE FOR THE 
FOOD TEE $25 


u aLin gq 


chip happens. 


< NOT NOT 
HUNGOVER 
SWEATSHIRT 
$30 


Christmas Moviesé& 
Wrapping Paper& 
Hot Chocolate& 
Covkies 


Our colorful cooking tools and 
bakeware make the best hostess gifts. 
Stock up on delishessentials.com or 
search "Delish" on Wayfair for more 
fun cookware bundles! 


SILICONE SPATULAS 
$9.99 - $10.99 


WHISKS 
$12.99 — $14.99 


6-PIECE 
MEASURING CUP 
$9.99 


ULTIMATE 
BAKE BUNDLE 
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WHY LIMIT HAPPY 
TO AN HOUR? 


Delish Ultimate Cocktails 
provides everything you 
need to make amazing 
drinks at home...and then 
some. Recipes include 
best-ever classics, 
insane ideas (like 

Flamin’ Hot Cheetos 
Bloody Marys) and 

even fun mocktails — 
because everyone’s 


invited for happy 
hour! 


AVAILABLE WHEREVER 
BOOKS ARE SOLD! 


